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To the Honourable 

Lady ELIZABETH WARBURTON. 

PERMIT me honoured Madam to lay before 
you, a Work, for which I am ambitious 

of obtaining your Ladyfhip’s Approbation, as 
much as to oblige a great Number of my Friends, 
who are weli acquainted with the Practice I 
have had in the Art of Cookery, ever fince I 
left your Ladyfhip’s Family, and have often 
follicited me to publifh for. the InftruCHon of 
their Houfe-keepers. 

As I flatter myfelf I had the Happinefs to 
giving Satisfaction during my Service, Madam, 
in your Family, it would be a Hill greater En¬ 
couragement, fliould my Endeavours for the 
Service of my Sex, be honoured with the fa¬ 
vourable Opinion of fo good a Judge of Pro¬ 
priety and Elegance as your Ladyfhip. 

I am not vain enough to propofe adding any 
Thing to the Experienced Houfe-keeper, but 
hope thefe Receipts (wrote purely from Prac¬ 
tice) may be of ufe to young Ferfons who are 
willing to improve themfelves 

I rely on your Ladyfhip’s Candour, and 
whatever Ladies favour this Book with reading 
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it, to excufe the plainnefs of the Style, as in 
Compliance with the defire of my Friends, I 
have ftudied to exprefs myfelf fo as to be un¬ 
do flood by the meaneil Capacity, and think 
mytelf happy in being allowed the Honour of 
fubfcribing 

MADAM, 

Your Ladyfhip’s 

Moll dutiful, 

Moll obedient. 

And moll humble Servant, 

ELIZABETH RAFFALD. 

■-£} ' i ' i 
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A D E R. 
if THEN I reflect upon the Number of 
V V Books already in print upon this Sub¬ 

ject, and with what Contempt they are read, 
I cannot but be apprehenfive that this may 
meet the fame Fate, from fome who will cen- 
fure it before they either fee it or try its Value. 

Therefore, the only Favour I have to beg of 
the Public, is not to cenlure* my Work before 
they have made trial of fome one Receipt; 
which I am perfuaded, if carefully followed, 
will anfwer their Expectations. 

As I can faithfully allure my Friends, that 
they are truly wrote from my own Experi¬ 
ence, and not borrowed from any other Au¬ 
thor, nor gloffed over with hard Names or 
Words of high Stile, but wrote in my own 
plain Language, and every Sheet carefully pe- 
rufed as it came from the Prefs, having an 
Opportunity of having it printed by a Neigh¬ 
bour, whom I can rely on doing it the ftricteft 
Juftice, without the lealt Alteration. 

The whole Work being now compleated to 
my Wilkes, I think it my duty to render my 
moil fmcere and grateful Thanks to my moll 
noble and worthy Friends, who have already 
fhewn their good Opinion of my Endeavours 
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[ ii 1 
co ferve my Sex, by railing me fo large a Sub- 
fcription, which far excells my Expectations. 
I have not only been honoured by having above 
eight hundred of their Names inferred in my 
Subfcription, but alfo have had all their Inte- 
reft in this laborious Undertaking, which I 
have at laft arrived to the Happinefs of com- 
pleating, though at the expence of my Health, 
by being too ftudious, and giving too clofe an 
Application. 

The only anxious wifii I have left, is, that 
my worthy Friends may find it ufeful in their 
Families, and be an InftruCtor to the young 
and ignorant, as it has been my chiefeft Care 
to write in as plain a Style as poflible, fo as to 
be underftood by the weakeft Capacity. 

I am not afraid of being called extravagant, 
if my Reader does not think I have erred on 
the frugal Hand, / 

I have made it my Study to pleafe both the 
Eye and the Palate, without thing pernicious 
Things for the fake of Beauty. 

And though I have given feme of my Difhes 
French Names, as they are only known by 
thofe Names, yet they will not be found very 
Expenfive, nor add Compofitions but as plain 
as the Nature of the Dim will admit of. 

The Receipts for the Confectionary, are fuch 
as I daily fell in my oven Shop, which any Lady 
may examine at pleafure, as I ftill continue my 
bell Endeavours to give Satisfaction to all whp 
are pleafed to favour me with their Cuftom. 

It may be neceffary to inform my Readers, 
that I have fpent fifteen Years in great and 

worthy 
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worthy Families, in the Capacity of a Houfe- 
keeper, and had the Opportunity of travelling 
with them; but finding the common Servants 
generally fo ignorant in dreffing Meat, and a 
good Cook fo hard to be met with, put me up¬ 
on ftudying the Art of Cookery more than per¬ 
haps I other-wife fhould have done; always en¬ 
deavouring to join Oeconomy with Neatnefs and 
Elegance, being fenfible what valuable Quali¬ 
fications thefe are in a Houfe-keeper or Cook; 
for of what ufe is their Skill, if they put their 
Matter or Lady to an immoderate Expence in 
dreffing a Dinner for a fmall Companv, when 
at tne fame c ime a prudent Manager would 
have drelied twice the Number of Difhes, for 
a much greater Company, at half the Colt. 

I have given nov Directions for Cullis, as I 
have found by Experience, that Lemon Pickle 
and Browning anfwers both for Beauty and 
Tafte, (at a trifling Expence) better than Cullis, 
which is extravagant; for had I known the Ufe* 
and Value of thofe two Receipts when I firft 
took upon me the Part and Duty of a Houfe- 
keeper, it would have faved me a great deal of 
tiouble in making Gravy, and thole I ferved a 
deal of Expence. 

The Number of Receipts in this Book, are 
not fo numerous as in fome others, but they 
are what will be found ufeful and fufficient for 
any Gentleman’s Family,—-neither have I med- 

, cc' with Phyfical Receipts, leaving them to 
tne i nyucians fuperior Judgment, whole pro¬ 
per Province they are. 

THE 
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THE 

Experienced Englifh Houfe-Keeper. 

. ffr/i chap, l (R (i jftA 
Obfervations on SOUPS. 

• - j jjG ^ 
HEN you make any Kind of Soups* 
particularly Portable, Vermicelli* 

W or brown Gravy Soup, or any other 
that have Roots or Herbs in, al- 

st'szH ways obferve to lay your Meat in 
the Bottom of your Pan, with a good lump of 
Butter; cut the Herbs and Roots fmall, lay 
them over your Meat, cover it clofe, fet it over 
a very flow Fire, it will draw all the Virtue out 
of the Roots or Herbs, and turns it to a good 
Gravy, and gives the Soup a very different 
flavour from putting Water in at the firft: 
When your Gravy is almoli dried up fill 
your Pan with Water, when it begins to boil 
take off the Fat, and follow the Directions of 
your Receipt for what Sort of Soup you are 
making: When you make old Peafe Soup, take 
foft Water, for green Peafe, hard is the beft, it 
keeps the Peafe a better Colour: When you 
make any white Soup, don’t put in Cream ’till 
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you take it off the Fire: Always difh up your 
Soups the laft thing; if it be a Gravy Soup it 
will fkin over if,you let it Hand, if it be a 
Peafe Soup it often fettles, and the Top looks 
thin. 

To make Lemon Pickle. 

Take two Dozen of Lemons, grate off 
the Out-rinds very thin, cut them in four 
Quarters, but leave the Bottoms whole, rub on 
them equally half a Pound of Bay Salt, and 
fpread them on a large Pewter Difii, put them 
in a cool Oven, or let them dry gradually by 
the Fire ’till all the Juice is dried into the Peels, 
then put them into a Pitcher well glazed, with 
one Ounce of Mace, half an Ounce of Cloves 
beat fine, one Ounce of Nutmegs cut in thin 
ilices, four Ounces of Garlick peeled, half a Pint 
of Milliard Seed bruifed a little, and tied in a 
Mullin Bag, pour two Quarts of boiling white 
Wine Vinegar upon them, clofe the Pitcher 
well up, and let it Hand five or fix Days by the 
Fire, lliake it well up every Day, then tye it up 
and let it Hand for three Months to take off the 
bitter; when you bottle it, put the Pickle and 
Lemon in a Hair Sieve, prefs them well to get 
out the Liquor, and let it Hand till another 
Day, then pour off the fine and bottle it, let 
the other Hand three or four Days and it will 
refine itfelf, pour it off and bottle it, let it 
Hand again and- bottle it, ’till the whole is re¬ 
fined ; it may be put in any white Sauce, and 
will not hurt the Colour; it is very good for 

Fiih 
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Fifh Sauce and Made Difhes, a Tea Spoonful 
is enough for white, and two for brown Sauce 
for a Fowl; it is a molt ufeful Pickle and gives 
a pleafant flavour: Be fare you put it in be¬ 
fore you thicken the Sauce, or put any Cream 
in, left the fharpnefs makes it curdle. 

/ ’■ 

Browning for Made Difties 

Beat fmall four Ounces of treble refined 
Sugar, put it in a clean Iron Frying Pan, with 
one Ounce of Butter, fet it over a clear Fire, 
•mix it very well together all the Time; when 
it begins to be frothy, the Sugar is diffolving, 
hold it higher over the Fire, have ready a Pint 
of Red Wine, when the Sugar and Butter is of 
a deep brown, pour in a little of the Wine, ftir 
it well together, then add more Wine, and keep 
ftirring it all the Time; put in half an Ounce 
of Jamaica Pepper, fix Cloves, four Shallots 
peeled, two or three blades of Mace, three 
Spoonfuls of Mulhroom Catchup, a little Salt, 
the Out-rind of one Lemon, boil them flowlyfor 
ten Minutes, pour it into aBafon, when cold, take 
off the fcum very clean, and bottle it for ufe. 

y . >- . . •/ 

To make Portable Soup for Travellers. 

Take three large Legs of Veal, and one of 
Beef, the lean Part of Half a Flam, cut them 
in fmall Pieces, put a Quarter of a Pound of 
Butter at the Bottom of a large Caldron, then 
lay in the Meat and Bones, with four Ounces 
of Anchovies, two Ounces of Mace, cut off the 
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green Leaves of five or fix Heads of Celery, 
wafti the Heads quite clean, cut them fmall, 
put them in, with three large Carrots cut thin, 
cover the Caldron clofe, and fet it over a mode¬ 
rate Fire; when you find the Gravy begins to 
draw, keep taking it up ’till you have got it 
ail out, then put Water in to cover the Meat, 
fet it on the Fire again, and let it boil flowly 
for four Hours, then ftrain it through a Hair 
Sieve into a clean Pan, and let it boil three parts 
away, then flrain the Gravy that you drawed 
from the Meat into the Pan, let it boil gently 
(and keep fcuming the Fat off very clean as it 
rifes) ’till it looks thick like Glew; you mull 
take great Care when its near enough that it 
don’t burn; put in Chyan Pepper to your Tafte, 
then pour it on flat Earthen Difhes, a Quarter 
of an Inch thick, and let it hand ’till the next 
Day, and cut it out with round Tins a little 
larger than a Crown Piece; lay the Cakes on 
Dimes, and fet them in the Sun to dry; this 
Soup will anfwer belt to be made in frofty 
Weather; when the Cakes are dry, put them in 
a Tin Box with Writing Paper betwixt every 
Cake, and keep them in a dry Place; this is a 
very ufeful Soup to be kept in Gentlemen’s Fa¬ 
milies, for by pouring a Pint of boiling Water 
on one Cake, and a little Salt, it will make a 
good Bafon of Broth. A little boiling Water 
poured on it, will make Gravy for a Turkey, 
or Fowls, the longer it is kept the better. 

N. B. Be careful to keep turning the Cakes 
as they dry. 

t 
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English HOUSE-KEEPER, 5 

To make a Tranfparent Soup. 

Take a Leg of Veal, and cut off the Meat 
as thin as you can, when you have cut off all 
meat clean from the Bone, brake the Bone in 
fmall Pieces, put the Meat in a large Jug, and 
the Bones at Top, with a bunch of Sweet Herbs, 
a quarter of an Ounce of Mace, half a Pound 
of Jordan Almonds blanched and beat fine, 
pour on it four Quarts of boiling Water, let it 
ftand all Night by the Fire covered clofe, the 
next Day put it into a well tinned Sauce Pan, 
and let it boil fiowly till it is reduced to two 
Quarts; be fure you take the fcum and fat off 
as it rifes all the Time it is boiling ; ftrain it 
into a Punch Bowl, let it fettle for two Hours, 
pour it into a clean Sauce Pan clear from the 
Sediment, if any at the Bottom; have ready 
three Ounces of Rice boiled in Water ; if you 
like Vermicelli better, boil two Ounces, when 
enough, put it in and ferve it up. 

To make a Hare Soup. 

Cut a large old Hare in fmall Pieces, and 
put it in a Mug with three blades of Mace, a 
little Salt, two large Onions, one Red Herring, 
fix Morels, half a Pint of Red Wine, three 
Quarts of Water, bake it in a quick Oven three 
Hours, then ftrain it into aToflingPan, have rea¬ 
dy boiled three Ounces of French Barley or Sa«* 
go, in Water; fcald the Liver of the Hare in boil¬ 
ing Water two Minutes, rub it through a Hair 

Sieve 
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Sieve with the back of a Wood Spoon, put it 
into the Soup with the Barley or Sago, and a 
Quarter of a Pound of Butter, fet it over the 
Fire, keep ftirring it, but don’t let it boil; if 
you don’t like Liver, put in crifped Bread 
iteeped in Red Wine. This is a rich Soup, and 
proper for a large Entertainment; and where 
two Soups are required, Almond and Onion 
Soup for the Top, and the Hare Soup for the 
Bottom. 

j 

To make a rich Vermicelli Soup. 

Into a large Toiling Pan put four Ounces 
of Butter, cut a Knuckle of Veal, and a Scrag 
of Mutton into fmall Pieces, about the iize of 
Walnuts, ilice in the Meat of a Shank of Ham, 
with three or four blades of Mace, two or 
three Carrots, two Parfnips, two large Onions, 
with a Clove ftuck in at each End, cut in four 
or five Heads of Celery walked clean, a Bunch 
of Sweet Herbs, eight or ten Morels, and an 
Anchovy, cover the Pan clofe up, and fet it 
over a flow Fire, without any Water, ’till the 
Gravy is drawn out of the Meat, then pour 
the Gravy out into a Pot or Bafon, let the Meat 
brown in the fame Pan, and take care it don’t 
burn, then pour in four Quarts of Water, let 
it boil gently ’till it is wafted to three Pints, then 
ftrain it, and put the other Gravy to it, fet it 
on the Fire, add to it two Ounces of Vermi¬ 
celli, cut the niceft Part of a Plead of Celery, 
Chyan Pepper and Salt to your Tafte, and let 
it boil for four Minutes j if not a good Colour, 

put 
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put in a little Browning, lay a Email French 
Roll in the Soup Difli, pour in the Soup upon 
it, and lay fome of the Vermicelli over it. 

To make an Ox Cheek Soup. 

First break the Bones of an Ox Cheek, and 
wafli it in many Waters, then lay it in warm 
Water, throw in a little Salt to fetch out the 
flime, wafli it out very well, then take a large 
Stew Pan, put two Ounces of Butter, at the 
Bottom of the Pan, and lay the fleflt Side of 
the Cheek down, add to it half a Pound of 
a Shank of Ham cut in Slices, and four Heads 
of Celery, pull off the Leaves, wafli the Heads 
clean, and cut them in with three large Onions, 
two Carrots, and one Parfnip fliced, a few Beets 
cut Email, and three blades of Mace, fet it 
over a moderate Fire a quarter of an Hour \ 
this draws the Virtue from the Roots, which 
gives a pleafant ftrength to the Gravy. 

I have made a good Gravy by this Method, 
with Roots and Butter, only adding a little 
Browning to give it a pretty Colour: When 
the Head has fimered a quarter of an Hour, 
put to it fix Quarts of Water, and let it flew 
till it is reduced to two Quarts: If you would 
have it eat like Soup, ftrain and take out the 
Meat and other Ingredients, put the white part 
of a Head of Celerv cut in Email Pieces, with 
a little Browning to make it a fine Colour, take 
two Ounces of Vermicelli, give it a fcald in 
the Soup, and put the Top of a French Roll 
in the Middle of a Tureen, and ferve it up. 

If 
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If you would have it eat like Stew, take up 
the Face as whole as poffible, and have ready 
cut in fquare Pieces a boiled Turnip and Car¬ 
rot, a dice of Bread toaded and cut in fmall 
Dices, put in a little Chyan Pepper, and drain 
the Soup through a Hair, Sieve upon the Meat, 
Carrot, Turnip, and Bread, fo ferve it up. 

To make Almond Soup. 

Take a Neck of Veal, and the Scrag-end of 
a Neck of Mutton, chop them in fmall Pieces, 
put them in a large Tolling Pan, cut in a Tur¬ 
nip with a blade or two of Mace, and five 
Quarts of Water, fet it over the Fire, and let 
it boil gently ’till it is reduced to two Quarts, 
drain it through a Hair Sieve into a clear Pot, 
then put in fix Ounces of Almonds blanched 
and beat fine, half a Pint of thick Cream, and 
Chyan Pepper to your Talle, have ready three 
fmall French Rolls made for the Purpofe, the 
fize of a fmall Tea Cup; if they are larger, 
they will not look well, and drink up too much 
of the Soup; blanch a few Jordan Almonds, 
and cut them lengthway, dick them round 
the Edge of the Rolls dantway, then dick 
them all over the Top of the Rolls, and put 
them in the Tureen; when difhed up pour the 
Soup upon the Roils: Thefe Rolls look like a 
Hedge-hog: Some French Cooks give this Soup 
the Name of Hedge-hog Soup. 

To 
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. To make Onion Soup. 

Boil eight or ten large Spanilh Onions in 
Milk and Water, change it three times; when 
they are quite foft, rub them through a Hair 
Sieve, cut an old Cock in Pieces and boil it for 
Gravy, with one blade of Mace, drain it, and 
pour it upon the Pulp of the Onions, boil it 
gently with the crumb of an old Penny Loaf 
grated into half a Pint of Cream; add Chyan 
Pepper and Salt to your Tade: A few Heads of 
Afparagus or dewed Spinage, both make it eat 
well and look very pretty: Grate a crud of 
brown Bread round the Edge of the Dilh. 

To make Green Peafe Soup. 

Shell a Peck of Peafe and boil them in Spring 
Water till they are foft, then work them 
through a Hair Sieve, take the Water that your 
Peafe were boiled in, and put in a Knuckle of 
Veal, three dices of lean Ham, cut two Car¬ 
rots, a Turnip, and a few Beet Leaves fhread 
fmall, add a little more Water to the Meat, fet 
it over the Fire, and let it boil one Hour and 
a half then drain the Gravy into a Bowl and 
mix it with the Pulp, and put in a little Juice 
of Spinage, which mud be beat and fqueezed 
through a Cloth, put in as much as will make 
it look a pretty Colour, then give it a gentle 
boil, which will take off the tade of the Spin- 
age, dice in the whited Part of a Plead of Celery, 
put in a lump of Sugar the dze of a Walnut, 

B take 
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take a flice of Bread and cut it in little fquare 
Pieces, cut a little Bacon the fame way, fry 
them a light brown in frefh Butter, cut a large 
Cabbage Lettice in Slices, fry it after the other, 
put it in the Tureen with the fried Bread and 
Bacon; have ready boiled as for eating, a Pint 
of young Peafe, and put them in the Soup, 
with a little chopped Mint if you like it, and 
pour it into your Tureen. 

To male a Common Peafe Soup. 

To one Quart of fplit Peafe, put four Quarts 
of foft Water, a little lean Bacon, or roaft Beef 
Bones, wafh one Head of Celery, cut it and 
put it in with a Turnip, boil it till reduced to 
two Quarts, then work it through a Cullendar 
with a wooden Spoon, mix a little Flour and 
Water, and boil it well in the Soup, and dice in 
another Head of Celery; Chyan Pepper and 
Salt to your Tafte; cut a flice of Bread in fmall 
Dice, fry them a light brown, and put them 
in your Dilh, then pour the Soup upon it. 

To make a Peafe Soup for Lent. 

Put three Pints of blue boiling Peafe into 
five Quarts of foft cold Water, three Ancho¬ 
vies, three Red Herrings, and two large Onions, 
flick in a Clove at each End, a Carrot and a 
Parfnip diced in, with a bunch of Sweet Herbs, 
boil them all together ’till the Soup is thick, 
ftrain it through a Cullender, then dice in the 
white Part of a Plead of Celery, a good lump 
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of Butter, a little Pepper and Salt, a dice of 
Bread toafted and butter’d well, and cut in lit¬ 
tle Diamonds, put it into the Difh, and pour 
the Soup upon it; and a little dried Mint if 
you choofe it. 

CHAP. II. 

Objervations on DrefTing Fifh. 

WHEN you fry any Kind of Fifli, wafh 
them clean, dry them well with a Cloth, 

and dull them with Flour, or rub them with 
with Egg and Bread Crumbs; be fare your 
dripping Hogs-lard or Beef-fuet is boiling be¬ 
fore you put in your Fifh, they will fry hard 
and clear, Butter is apt to bum them black, 
and make themfoft; when you have fried 
your Fifh, always lay them in a Difii or Hair 
Sieve to drain, before you- difh them up: 
Boiled Fifh fhould always be wafhed and 
rubbed carefully with a little Vinegar, before 
they are put into the Water; boil all Kinds of 
Fifh very flowly, and when they will leave the 
Bone they are enough; when you take them 
up, fet you Fifh-plate over a Pan of hot Water 
to drain, and cover it with a Cloth or clofe co¬ 
ver, to prevent it from turning their Colour ; 
fet your Fifh-plate in the infide of your Difh, 
and fend it up, and when you fry Parfley, be 
fure you pick it nicely, wafh it well, then dip 
it in cold Water, and throw it into a Pan of 
boiling fat, take it out immediately it will be 
very crifp and a fine green. 

B 2 To 
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To drefs a Turtle a hundred JVeight. 

Cut off the Head, take care of the Blood, 
and take off all the Fins, lay them in Salt and 
Water, cut off the bottom Shell, then cut off the 
Meat that grows to it, (which is the Callepy 
or Fowl) take out the Hearts, Livers, and 
Lights, and put them by themfelves, take out 
the Bones and the Flefli out of the back Shell 
(which is the Callepafli) cut the flefixy Part into 
Pieces, about two Inches fquare, but leave the 
fat Part, which looks green, (it is called the 
Monlieur) rub it firft with Salt, and wafh it in 
feveral Waters to make it come clean, then 
put in the Pieces that you took out, with three 
Bottles of Madeira Wine, and four Quarts of 
ffrong Veal Gravy, a Lemon cut in Slices, a 
bundle of Sweet Herbs, a Tea Spoonful of 
Chyan, fix Anchovies waffled and picked clean, 
a quarter of an Ounce of beaten Mace, a Tea 
Spoonful of Muftiroom Powder, and half a Pint 
of Effence of Ham if you have it, lay over it 
a coarfe Pafte, fet it in the Oven for three Hours; 
when it comes out take off the Lid and fcum 
off* the Fat, and brown it with a Salamander. 

This is the Bottom Di£h0 
f fr K 

Then blanch the Fins, cut them off at the 
firft Joint, fry the firft Pinions a fine brown, 
and put them into a Tolling Pan with two 
Quarts of ftrong brown Gravy, a Glafs of Red 
Wine, and the Blood of the Turtle, a large 
.Spoonful of Lemon Pickle, the fame of Brownr 
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ing, two Spoonfuls of Mufliroom Catchup, 
Chyan and Salt, an Onion ftuck with Cloves’ 
and a bunch of Sweet Herbs ; a little before it is’ 
enough, put in an Ounce of Morels, the fame 
of Truffles, flew them gently over a flow Fire 
for two Hours; when they are tender, put 
them into another Tolling Pan, thicken your 
Gravy with Flour and Butter, andftrain it upon 
them, give them a boil, and ferve them up. 

This is a Corner Dilh. 

Then take the thick or large Part of the Fins, 
blanch them in warm Water, and put them in a 
Tolling Pan, with three Quarts of ftrong Veal 
Gravy, a Pint of Madeira Wine, half a Tea 
Spoonful of Chyan, a little Salt, half a Lemon, 
a little beaten Mace, a Tea Spoonful of Mulh- 
room Powder, and a bunch of Sweet Herbs, let 
them flew ’till quite tender, they will take two 
Hours at leaft, then take them up into another 
Toiling Pan, ftrain your Gravy, and make it 
pretty thick with Flour and Butter, then put 
in a few boiled Forcemeat Balls, which mull 
be made of the vealy Part of your Turtle, left 
out for that Purpofe, one Pint' of frelli Mufli- 
rooms, if you cannot get them, pickled ones will 
do, and eight Artichoke-bottoms boiled tender, 
and cut in quarters, lliakc them over the Fire’ 
five or fix Minutes, then put in half a Pint of 
thick Cream, with the Yolks of fix Eggs, beacen 
exceeding well, lhake it over the Fire again 
’till it looks thick and white, but do not let it 
boil, diffl up your Fins witli the Balls, Mufh- 
rooms, and Artichoke-bottoms over and round 
them. This is the Top Dilh. 

Then 



The Experienced 14 

Then take the Chicken Part, and cut it like 

Scotch Collops, fry them a light brown, then put 

in a Quart of Veal Gravy, Hew them gently 

a little more than half an Hour, and put to it the 

Yolks of four Eggs boiled hard, a few Morels, 

a fcore of Oyfters, thicken your Gravy, it mull 

be neither white nor brown, but a pretty Gravy 

Colour, fry fome Oyfter Patties and lay round it. 

This is a Corner Dilh to anfwer the fmall Fins. 

Then take the Guts, (which is reckoned the 

heft Part of the Turtle) rip them open, fcrape 
and walh them exceeding well, rub them well 

with Salt, waili them through many Waters, 

and cut them in Pieces two Inches long, then 
fcald the Maw or Paunch, take off the Skin, 

fcrape it well, cut it into Pieces about half an 
Inch broad and two Inches long, put fome of the 

fifliy Part of your Turtle in it, fet it over a flow 
Charcoal Fire, with two Quarts of Veal Gravy, 
a Pint of Madeira Wine, a little Mufhroom 
Catchup, a few Shalots, a little Chyan, half a 
a Lemon, and flew them gently four Hours, ’till 

your Gravy is almoft confumed, then thicken 

it with Flour, mixed with a little Veal Gravy, 

put in half an Ounce of Morels, a few Force¬ 

meat Balls, made as for the Fins; difh it up, 

and brown it with a Salamander, or in the 

Oven. 
This is a Corner Dilh. 

Then take the Head, fkin it and cut it in two 

Pieces, put it into a flew Pot with all the Bones, 

Hearts, and Lights to a Gallon of Water, or Veal 
Broth 
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Broth, three or four blades of Mace, one Sha- 
lot, a flice of Beef beaten to Pieces, and a bunch 
of Sweet Herbs, fet them in a very hot Oven, 
and let it ft and an Hour at leaft, when it comes 
out {train it into a Tureen for the Middle of 

the Table. 

Then take the Hearts and Lights, chop 
them very fine, put them in a Stew Pan, with 
a Pint of good Gravy, thicken it and ferve 
it up, lay the Head in the Middle, fry the 
Liver, lay it round the Head upon the Lights, 
garnilh with whole flices of Lemon. 

This is for the fourth Corner Diih. 

N. B. The firft Courfe fhould be of Turtle 
only, when it is drefted in this Manner; but 
when it is with other Victuals, it Ihould be in 
three different Dilhes, but this Way I have often 
dreffed them, and have given great Satisfaction. 
Obferve to kill your Turtle the Night before 
you want it, or very Early next Morning, that 
you may have all your Dilhes going on at a 
Time. Gravy for a Turtle a hundred Weight, 
will take two Legs of Veal, and two Shanks 
of Beef. 

To drefs a Cod’s Head and Shoulders. 

Take out the Gills and the Blood clean from 
the Bone, walh the Plead very clean, rub over 
it a little Salt, and a Glafs of Allegar, then lay 
it on your Fifh Plate; when your Water boils, 
throw in a good handful of Salt, with a Glafs 

of 
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of Allegar, then put in your Fifh, and let it 
boil gently half an Hour; if it is a large one 
three Quarters; take it up very carefully, and 
ftrip the Skin nicely off, fet it before a brifk 
Fire, dredge it all over with Flour, and bade it 
well with Butter; when the froth begins to 
rife, throw over it fome very fine white Bread 
Crumbs, you mull keep balling it all the Time 
to make it froth well; when it is a fine light 
brown, dilh it up, and garnilh it with a Le¬ 
mon cut in Slices, fcraped Horfe-radilh, Barber¬ 
ries, a few fmall Fifh fried and laid round it, 
or fried Oyllers, cut the Rowe and Liver in 
Slices, and lay over it a little of the Lobller out 
of the Sauce in lumps, and then ferve it. 

To make Sauce for the Cod’s Head. 

Take a Lobller, if it be alive, flick a Skew¬ 
er in the vent of the Tail, (to keep the Water 
out) throw a Handful of Salt in the Water; 
when it boils put in the Lobller, and boil it 
half an Hour; if it has Spawn on, pick them 
off, and pound them exceeding fine, in a Mar¬ 
ble Mortar, and put them into half a Pound 
of good melted Butter, then take the Meat out 
of your Lobller, pull it in bits and put it in 
your Butter, with a Meat Spoonful of Lemon 
Pickle, and the fame of Walnut Catchup, a 
dice of an End of Lemon, one or two dices of 
Horfe-radilh, as much beaten Mace as will lie 
on a Six-pence, Salt and Chyan to your Talle, 
boil them one Minute, then take out the Horfe- 
radilh and Lemon, and ferve it up in your 
Sauce Boat. 

N. B. 
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N. B. If you can get no Lobfter, you may- 
make Shrimp, Cockle, or Mufcle Sauce the fame 
way; if there can be no kind of Shell-fifh. 
got, you then may add two Anchovies cut 
frriall, a Spoonful of Walnut Liquor, a large 
Onion ftuck with Cloves, drain it and put it in 
the Sauce-boat. 

Second Way to drefs a Cod’s Head. 

Take out the Gills and Blood clean from 
the Back-bone, wafh it well, and put it on 
your Plate ; when your Water boils, put in 
two Handfuls of Salt, and half a Pint of Al- 
legar, it, will make your Fifh firmer, then put 
in the Cod’s Head; if its of a middle fize it 
will take an Houf’s boiling, then take it up, 
and ftrip off the Skin gently, dredge it well 
with Flour, and lay lumps of Butter on it; if 
it fuits you better, you may fend it to the 
Oven, and if it is not brown all over, do it 
with a Salamander: Make your Gravy Sauce 
to it and ferve it up. 

To drefs young Codlins like Salt Filh. 

Take young Codlins, gut and dry "them well 
with a Cloth, fill their Eyes full of Salt, throw 
a little on the Back-bone, and let them lie all 
Night, then hang them up by the Tail a Day or 
two ; as you have occaiion for them, boil them 
in Spring Water, and drain them well, difh them 
up, and pour Egg Sauce on them, and fend 
them to the Table. 

C To 



18 The Experienced' 

To drefs a Salt Cod. 

Steep your fait Fifli in Water all Night, 
with a Glals of Vinegar, it will fetch out the 
Salt, and make it eat like frefli Fifli, the next 
Day boil it, when it is enough, pull it in fleaks 
into your Difli, then pour Egg Sauce over it, 
or Parfnips boiled and beat fine, with Butter 
and Cream ; fend it to the Table on a Water 
Plate, for it will foon grow cold. 

To make Egg Sauce for a Salt Cod. 

Boil four Eggs hard, firft half chop the 
Whites, then put in the Yolks, and chop them 
both together, but not very fniall, put them into 
half a Pound of good melted Butter, and let 
it boil up, then pour it on the Fifli. 

To drefs Cod Sounds. 

Steep your Sounds as you do the fait Cod, 
and boil them in a large Quantity of Milk and 
Water, when they are very tender and white, 
take them up, and drain the Water out, then 
pour the Egg Sauce boiling hot over them, and 
lerve them up. 

To drefs Cod Sounds like little Turkeys. 

Boil your Sounds as for eating, but not 
too much, take them up and let them Hand 
’till they are quite cold, then make a Force¬ 

meat 
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meat of chopped Oyfters, crumbs of Bread, a 
lump of Butter, Nutmeg, Pepper, Salt, and 
the Yolks of two Eggs, fill your Sounds with 
it, and fkewer them up in the fhape of a Tur¬ 
key, then lard them down each Side, as you 
would do a Turkey’s Bread:, dull them, well 
with Flour, and pur them in a Tin Oven to 
roaft before the Fire, and bafte them well with 
Butter; when they are enough, pour on them 
Oyfler Sauce ; three are fufficient for a Side 
Dilh ; garnifh with Barberries: It is a pretty 
Side Di£h for a large Table, for a Dinner in 
Lent. 

r x 

To loll Salmon Crimp. 

Scale your Salmon, take out the Blood, 
wafli it well, and lay it on a Fifh Plate, put 
your Water in a Fifli Pan with a little Salt; 
when it boils put in your Fifli for half a Mi¬ 
nute, then take it out for a Minute or two; 
when you have done it fo four times, boil it un¬ 
til it be enough; when you take it out of the 
Fifli Pan, fet it over the Water to drain ; cover 
it well with a clean Cloth dipped in hot Wa¬ 
ter; fry fome fmall Fillies, or a few llices 
of Salmon, and lay round it: Garnifli with 
fcraped Horfe-radifh and Fennel. 

To make Sauce for a Salmon. 

Boil a bunch of Fennel and Parfley, chop 
them fmall, and put it into fome good melted 
Btatter, and lend it to the Table in a Sauce Boat, 
another with Gravy Sauce. 

C 2 To 
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To make the Gravy Sauce, put a little brown 
Gravy into a Sauce Pan, with one Anchovy, 
a Tea Spoonful of Lemon Pickle, a Meat Spoon¬ 
ful of Liquor from your Walnut Pickle, one 
or two Spoonfuls of the Water that the Fifh 
was boiled in, it gives it a pleafant flavour; a 
flick of Horfe-radifli, a little Browning, and 
Salt, boil them three or four Minutes, thicken 
it with Flour and a good lump of Butter, and 
ftrain it through a Hair Sieve. 

N. B. This is a good Sauce for mofl kinds of 
boiled Fifh. 

To boil a Turbot. 
.4 

Wash your Turbot clean, if you let it lie 
in the Water it will make it foft, and rub it over 
with Allegar, it will make it firmer, then lay 
it on your Filh Plate, with the white Side up, 
lay a Cloth over it, and pin it tight under your 
Plate, which will keep it from breaking, boil 
it gently in hard Water, with a good deal of 
Salt and Vinegar, and fcum it well, or it will 
difcolour the Skin; when it is enough take it 
up and drain it, take the Cloth carefully off, 
and flip it on to your Difli, lay over it fried 
Oyfters, or Oyfter Patties, fend in Lobfter or 
Gravy Sauce in Sauce Boats : Garnifh it with 
crifp Parfley and Pickles. 

N. B. Don’t put in your Fifh ’till your Water 
boils, 

To 
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To boil a Pike with a Tlidding in the Belly. 

Take out the Gills and Guts, wafli it well, 
then make a good Forcemeat of Oyfters chop¬ 
ped fine, the crumbs of half a Penny Loaf, a 
few Sweet Herbs, and a little Lemon Peel 
fhread fine, Nutmeg, Pepper, and Salt to your 
Tafte, a good lump of Butter, the Yolks of two 
Eggs, mix them well together, and put them 
in the Belly of your Fifh, fow it up, fkewer it 
round, put hard Water in your Fifh Pan, add 
to it a Tea Cupful of Vinegar, and a little Salt; 
when it boils put in the Fifh; if it be of a 
middle Size, it will take half an Hour’s boil¬ 
ing : Garnifh it with Walnuts and pickled 
Barberries, ferve it up with Qyfter Sauce in a 
Boat, pour a little Sauce on the Pike: You may 
drefs a roafted Pike the fame way. 

To flew Carp white. 

When the Carp are fcaled, gutted, and waffl¬ 
ed, put them into a Stew Pan, with two Quarts 
of Water, half a Pint of White Wine, a little 
Mace, whole Pepper, and Salt, two Onions, a 
bunch of Sweet Herbs, a flick of Horfe-radiih, 
cover the Pan clofe, let it ftand an Hour and 
a Half over a flow Stove, then put a Gill of 
White Wine into a Sauce Pan, with two Ancho¬ 
vies chopped, an Onion, a little Lemon Peel, 
a quarter of a Pound of Butter rolled in Flour, 
a little thick Cream, and a large Tea Cupful 
of the Liquor the Carp was. ft ewe d in, boil 

them 
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them a few Minutes, drain your Carp, add to 
the Sauce the Yolks of two Eggs, mixed with 
a little Cream; when it boils up fqueeze in 
the Juice of half a Lemon; difh tip your Carp, 
and pour your Sauce hot upon it. 

To maize White Filh Sauce. 

Wash two Anchovies, put them into a Sauce 
Pan, with one Glafs of White Wine, and two 
of Water, half a Nutmeg grated, and a little Le¬ 
mon Peel; when it has boiled five or fix Mi¬ 
nutes, ftrain it through a Sieve, add to it a 
Spoonful of White Wine Vinegar, thicken it 
a little, then put in near a Pound of Butter 
rolled in Flour, boil it well, and pour it hot 
upon your Filh. 

To flew Carp or Tench. 

Gut and fcale your Filh, wafli and dry them 
well with a clean Cloth, dredge them well 
with Flour, fry them in drippings or fweet 
rendered Suet, until they are alight brown, and 
then put them in a Stew Pan, with a Quart of 
Water, and one Quart of Red Wine, a Meat 
Spoonful of Lemon Pickle, another of Brown¬ 
ing, the fame of Walnut or Mum Catchup, a 
little Mulhroom Powder, and Chyan to your 
Tafte, a large Onion ftuclc with Cloves, and a 
flick of Plorfe-radifh, cover your Pan clofe up 
to keep in the Steam, let them flew gently over 
a Stove Fire, till your Gravy is reduced to juft 
enouuh to cover your Filh in the Difh, then , 
'. . ’ take 



English HOUSE-KEEPER. 23 

take the Fiih out, and put them on the Difli 
you intend for Table, fet the Gravy on' the 
Fire, and thicken it with Flour and a large lump 
of Butter, boil it a little, and flrain it over 
your Fiih: Garnilh them with pickled Mufh- 
rooms and fcraped Horfe-radifli, put a bunch 
of picked Barberries, or a fprig of Myrtle in 
their Mouths, and fend them to the Table. 

It is a Top Difli for a grand Entertainment. 

^ a- 

To drefs a Sturgeon. 

Take what lize of a piece of Sturgeon you 
think proper, and wafli it clean, lay it all Night 
in Salt and Water, the next Morning take it 
out, rub it well with Allegar, and let it lie in 
it for two Hours, then have ready a Fiih Ket¬ 
tle full of boiling Water, with one Ounce of 
Bay Salt, two large Onions, and a few fprigs 
of Sweet Marjoram.; boil your Sturgeon ’till 
the Bones will leave the Fiih, then take it up, 
take the Skin off, and flour it well, fet it be¬ 
fore the Fire, bafte it with frefli Butter, and 
let it ftand ’till it be a fine brown, then difli it 
up, and pour into the Difli the fame Sauce as 
for the white Carp: Garnilh with crifp Parfley 
and red Pickles. 
This is a proper Difli for the Top or Middle. 

To roaft large Eells or Lampreys 'with a ‘Pud¬ 
ding in the Belly. 

Skin your Eells or Lampreys, cut off the 
Head, take the Guts out and fcrape the Blood 

clean 
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clean from the Bone, then make a good Force-* 
meat of Oyfters or Shrimps chopped fmall, the 
crumbs of half a Penny Loaf, a little Nutmeg 
and Lemon Peel fhread fine, Pepper, Salt, and 
the Yolks of two Eggs, put them in the Belly 
of your Fifli, fow it up, and turn it round on 
your Difli, put over it Flour and Butter, pour 
a little Water in your Difli, and bake it in a 
moderate Oven; when it comes out take the 
Gravy from under it, and fkim off the Fat, 
then ftrain it through a Hair Sieve, add to it a 
Tea Spoonful of Lemon Pickle, two of Brown¬ 
ing, a Meat Spoonful of Walnut Catchup, a 
Glafs of White Wine, one Anchovy, and a dice 
of Lemon, let it boil ten Minutes, thicken it with 
Butter and Flour, fend it up in a Sauce Boat, 
difh your Fifli: Garnifli it with Lemon and 
crifp Parfley. 
This is a pretty Difli for either Corner or Side 

for a Dinner. 

To boil Mackrel. 

Gut your Mackrel and dry them carefully 
with a clean Cloth, then rub them flightly 
over with a little Vinegar, and lay them ftraight 
on your Fifli Plate, (for turning them round of-* 
breaks them) put a little Salt in the Water, 
when it boils, put them into your Fifli Pan, 
and boil them gently fifteen Minutes, then 
take them up and drain them well, and put 
the Water that runs from them into a Sauce 
Pan, with two Tea Spoonfuls of Lemon Pickle, 
one Meat Spoonful of Walnut Catchup, the 

fame 
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fame of Browning, a Blade or two of Mace, 
one Anchovy, a Slice of Lemon, boil them all 
together a quarter of an Hour, then ftrain it 
through a Hair Sieve, and thicken it with Flour 
and Butter, fend it in a Sauce Boat, and Parfley 
Sauce in another, difli up your Fifh with the 
Tails in the Middle, garnifh it with fcraped 
Iiorfe-raddifh and Barberries. 

To boil Herrino-s. 
O 

Scale, gut, and wafli your Herrings, dry 
them clean, and rub them over with a little 
Vinegar and Salt, Skewer them with their Tails 
in their Mouths, lay them on your Fifh Plate, 
when your Water boils put them in, they will 
take ten or twelve Minutes boiling, when you 
take them up, drain them over the Water, 
then turn the Heads into the Middle of your 
Difli, lay round them fcraped Horfe-raddifh, 
Parfley and Butter for Sauce. 

To fry Herrings. 

Scale, wafli, and dry your Herrings well, 
lay them feparately on a Board, and fet them 
to the Fire two or three Minutes before you 
want them, it will keep the Fifh from flicking 
to the Pan, duft them with Flour, when your 
Dripping or Butter is boiling hot put in your 
Fifh, a few at a Time, fry them over a brifk 
Fire, when you have fried them all, fet the 
Tails up one againft another in the Middle of 
the Difli, then fry a large Handful of Parfley 

D crifp, 
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crifp, take it out before it lofes its Colour, lay 
it round them, and Parlley Sauce in a Boat; or 
if you like Onions better fry them, lay feme 
round your Fifh,. and make Onion Sauce for 
them; or you may cut off the Heads after they 
are fried, chop them and put them into a 
Sauce-pan, with Ale, Pepper, Salt, and an An¬ 
chovy, thicken it with Flour and Butter, ftrain 
it, then put it in a Sauce Boat, 

To bake Herrings. 

When you have cleaned your Herrings as 
above, lay them on a Board, take a little Black 
and Jamaica Pepper, a few Cloves, and a good 
deal of Salt, mix them together, then rub it all 
over the Fifh, lay them ftraight in a Pot, cover 
them with Allegar, tie a ftrong Paper over the 
Pot, and bake them in a moderate Oven, if 
your Allegar be good, they will keep two or 
three Months, you may eat them either hot or 
cold. 

... , • 

To boil Scare or Ray. 

Clean your Scate or Ray very well, and cut 
it in long narrow Pieces, then put it in boiling 
Water with a little Salt in it, when it has boiled 
a quarter of an Hour take it out, flip the Skin 
off, then put it into your Pan again, with a 

little Vinegar, and boil it ’till enough; when 
you take it up, fet it over the Water to drain, 
and cover itclofe up, and when youdifhit, be as 
quick as poffible, for it foon goes cold, pour 

over 
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over it Cockle, Shrimp, or Mufcle Sauce, lay 
over it Oyfter Patties, garnilli it with Barberries 
and Horfe-raddifh. 

. . ... I - '• & " • , ' ' *- '• ‘ • * ( J* 4.. 

To fry Soles. 

Skin your Soles as you do Eels, but keep on 
their Heads, rub them over with an Egg, and 
ftrew over them Bread Crumbs, fry them over 
a brilk Fire in Hogs-lard a light Brown, ferve 
them up with good melted Butter, and garnifli 
it with green Pickles. 

To marinate Soles. 

Boil them in Salt and Water, bone and drain 
them, lay them on a Difh with the Belly up, 
boil fome Spinage and pound it in a Mortar, 
then boil four Eggs hard, chop the Whites and 
Yolks feparate, lay green, white, and yellow 
amongft the Soles, ferve them up with melted 
Butter in a Boat. 

To boil Haddocks or Whitings. 

Gut, and wafh your Haddocks or Whitings, 
dry them with a Cloth, and rub a little Vine¬ 
gar over them, it will keep the Skin on better, 
dull; them well with Flour, rub your Gridiron 
with Butter, and let it be very hot when you 
lay the Fifh on, or they will flick, turn them 
two or three Times on the Gridiron, when 
enough, ferve them up, and lay Pickles round 

D 2 them, 
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them, with plain melted Butter, or Cockle 
Sauce, they are a pretty Difh. for Supper. 

, • * - 

A fecond JVtay. 

When you have cleaned your Haddocks or 
Whitings, as above, put them in a Tin Oven, 
and fet them before a quick Fire, when the 
Skins begin to rife take it off, beat an Egg, rub 
it over them with a Feather^ and ftrew over 
them a few Bread Crumbs, dredge them well 
with Flour, when your Gridiron is hot rub it 
well with Butter or Suet, it mult be very hot 
before you lay the Fifh on, when you have 
turned them, rub a little cold Butter over them, 
turn them as your Fire requires until they are 
enough and a little Brown; lay round them 
Cockles, Mufcles, or red Cabbage, you may 
either have Shrimp Sauce or melted Butter. 

To fry Smelts or Sparlings. 

Draw the Guts out at the Gills, but leave in 
the Melt or Roe, dry them with a Cloth, beat 
an Egg and rub it over them with a Feather, 
then ftrew Bread Crumbs over them, fry them 
with Hogs-lard or fendered Beef Suet, when 
it is boiling hot put in your Fifh, lhake them 
a little, and fry them a nice Brown, drain them 
in a Sieve, when you difh them put a Bafon in 
tb e Middle of your Difh with the Bottom up, 
lay the Tails of your Fifli on it, fry a Handful 
of Parfley in the Fat your Filh was fryed in, 
take it out of Water as you fry it, and it will 

keep 
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keep its Colour and crifp fooner, put a little 
on the Tails, and lay the reft in Lumps round 
the Edge of the Dilh, ferve it up with good 
melted Butter for Sauce. 

' J - * . * V v \ 

To fry Perch or Trout. 

Wh en you have lealed, guted, and waffled 
your Perch or Trout, dry them well, then lay 
them feparately on a Board before the Fire two 
Minutes before you fry them, dull them well 
with Flour, and fry them a fine Brown, in roaft 
Drippings or rendered Suet, ferve them up 
with melted Butter and crifped Parlley. 

To drefs Perch in Water Sokey. 

Scale, gut, and wafh your Perch, put Salt 
in your Water, when it boils put in the Fifh, 
with an Onion cut in Slices, you muft feparate 
it into round Rings, a Handful of Parlley pick¬ 
ed and wafhed clean, put in as much Milk as 
will turn the Water white, when your Fifh is 
enough, put them in a Soup Difh, and pour a 
little of the Water over them with the Parlley 
and the Onions, then ferve it up with Butter 
and Parlley in a Boat, Onions may be omitted 
if you pleafe. You may boil Trout the fame 
Way. 

To boil Eels. 

Skin, gut, and take the Blood out of your 
Eels, cut off their Heads, dry them, and turn 

them 
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them round on your Fifh Plate, boil them in 
Salt and Water, and make Parfley Sauce for 
them. 

To pitch-cock Eels. 

Skin, gut, and walh your Eels, then dry 
them with a Cloth, fprinkle them with Pepper, 
Salt, and a little dried Sage, turn them back¬ 
ward and forward, and Skewer them, rub your 
Gridiron with Beef Suet, broil them a good 
Brown, put them on your Dilh with good 
melted Butter, and lay round fried Parfley. 

7 o hr oil Eels. 

When you have fkined and cleanfed your 
Eels as before, rub them with the Yolke of an 
Egg, ftrew over them Bread Crumbs, choped 
Parfley, Sage, Pepper and Salt, bafte them well 
with Butter, and fet them in a Dripping-pan, 
roaft or broil them on a Gridiron, ferve them 
up with Parfley and Butter for Sauce. 

To boll Flounders, and all Kinds of Flat Filh. 

Cut oix the Fins, and nick the brown Side 
under the Head, then take out the Guts, and 
dry them with a Cloth, boil them in Salt and 
Water, make either Gravy, Shrimp, Cockle, 
or Mufcle Sauce, and garnifh it with red 
Cabbage. 

To 
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To Jieiv Oyfters, and all Sorts of Shell Fifh. 

When you have opened your Oyfters, put 
their Liquor into a Toiling Pan, with a little 
beaten Mace, thicken'it with Flour and Butter, 
boil it three or four Minutes, toaft a Slice of 
white Bread, and cut it into three-cornered 
Pieces, lay them round your Difli, put in a 
Spoonful of good Cream, put in your Oyfters, 
and ihake them round in your Pan, you muft 
not let them boil, for if they do it will make 
them hard and look fmall, ferve them up in a 
little Soup Difh or Plate. 

N. B. You may flew Cockles, Mufcles, or any 
Shell Fiih the fame Way. 

To fcollop Oyfters. 

When your Oyfters are opened, put them 
in a Bafon, and wafli them out of their own 
Liquor, put fome in your Scolloped-fhells, 
ftrew over them a few Bread Crumbs, and lay 
a Slice of Butter on them, then more Oyfters, 
Bread Crumbs, and a Slice of Butter on the 
Top, put them into a Dutch Oven to brown, 
and ferve them up in the Shells. 

To fry Oyfters. 

Take a quarter of a Hundred of large Oyf¬ 
ters, beat the Yolks of two Eggs, add to it a 
little Nutmeg, and a Blade of Mace pounded, 

a 
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a Spoonful of flour, and a little Salt, dip in 
your Oyfters, and fry them in Hogs-lard a 
light Brown, if you chufe you may add a little 
Pariley ihread fine. 

N. B. They are a proper garnifh for Cods- 
Head, Calves-head, or meft made Diflies. 

To make Oyfter Loaves. 

Take fmall French Rafps, or you may make 
little round Loaves, make a round Hole in the 
Top, fcrape out all the Crumbs, then put your 
Oyfters into a Toiling Pan, with the Liquor 
and Crumbs that came out of your Rafps or 
Loaves, and a good Lump of Butter, ftew them 
together five or fix Minutes, then put in a 
Spoonful of good Cream, fill your Rafps or 
Loaves,- lay the bit of Cruft carefully on again, 
fet them in the Oven to crifp. 

Three are enough for a Side Difh. 

To boil Lob Her s. 

Take your Lobfter, and put a Skewer in the 
Vent of the Tail, to prevent the Water from get¬ 
ting into the Body of the Lobfter, put it into 
a Pan of boiling Water with a little Salt in it, 
if it be a large one it will take half an Hour’s 
boiling, when you take it out, put a Lump of 
Butter in a Cloth, and rub it over, it will ftrike 
the Colour and make it look bright. 

To 
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To roaft Lobfters* 

Half boil your Lobfter as before, rub it 
well with Butter, and fet it before the Fire, 
bafte it all over 'till the Shell looks a dark 
Brown, ferve it up with good melted Butter. 

To pickle Sturgeon. 

Cut your Sturgeon into what fize Pieces you 
pleafe, wafh it well, and tie it with Mats, to 
every three Quarts of Water, put one Quart 
of old ftrong Beer, a Handful of Bay Salt, and 
double the Quantity of common Salt, one 
Ounce of Ginger, two Ounces of Black Pepper, 
one Ounce of Cloves, and one of Jamaica 
Pepper, boil it 'till it will leave the Bone, then 
take it up, the next Day put in a Quart of 
ftrong Ale Allegar, and a little Salt, tie it down 
with ftrong Paper, and keep it for Ufe.—Don't 
put your Sturgeon in 'till the Water boils. 

To pickle Salmon Newcafile Way. 

Take a Salmon about twelve Pounds, gut it, 
then cut off the Head, and cut it a-crofs in 
what Pieces you pleafe, but don't fplit it, fcrape 
the Blood from the Bone, and wafh it well out, 
then tie it a-crofs each Way, as you do Stur¬ 
geon, fet on your Fifh Pan, with two Quarts 
of Water, and three of ftrong Beer, half a 
Pound of Bay Salt, and one Pound of common 
Salt, when it boils fcum it well, then put in as 

E much 
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much Fifh as your Liquor will cover, and when 
it it is enough take it carefully out, left you 
ftrip off the Skin, and lay it on Earthen Diflies; 
when you have done all your Fifh, let it ftand 
’till the next Day, put it into Pots, add to the 
Liquor three Quarts of ftrong Beer Allegar, 
half an Ounce of Mace, the fame of Cloves 
and Black Pepper, one Ounce of Long Pepper, 
two Ounces of White Ginger diced, boil them 
well together half an Hour, then pour it boil¬ 
ing hot upon your Fifh, when cold cover it well 
with ftrong Brown Paper.—This will keep a 
whole Year. 

To pickle Oyfters. 

Open the largeft and fined: Oyfters you can 
get, whole and clean from the Shell, wafh 
them in their own Liquor, let it ftand to fettle, 
then pour it from the Sediment into a Sauce 
Pan, put to it a Glafs of Lifbon Wine, as much 
White Wine Vinegar as you had Oyfter Li¬ 
quor, three or four Blades of Mace, a Nutmeg 
fliced, a few White Pepper Corns, and a little 
Salt, boil it five or fix Minutes, lcum it, then 
put in your Oyfters, fimmer them ten or twelve 
Minutes, take them out, and put them in nar- 
row-top’d Jars, when they are cold pour over 
them rendered Mutton Suet, tie them down 
with a Bladder, and keep them for Ufe. 

To 
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To collar Mackarel. 

Gut, and flit your Mackarel down the Belly, 
cut off" the Head, take out the Bones, take 
Care you don’t cut it in Holes, then lay it flat 
upon its Back, feafon it with Mace, Nutmeg, 
Pepper and Salt, and a Handful of Parfley 
Ihread fine, ftrew it over them, roll them tight, 
and tie them well feparately in Cloths, boil them 
gently twenty Minutes in Vinegar, Salt and 
Water, then take them out, put them into a 
Pot, pour the Liquor on them, or the Cloth will 
flick to the Fifh, the next Day take the Cloth 
off your Fifh, £>ut a little more Vinegar to the 
Pickle, keep them for Ufe; when you fend 
them to the Table, garnifh with Fennel, or 
Parfley, and put fome of the Liquor under 
them. 

To pickle Mackarel. 

Wash and gut your Mackarel, then fkewer 
them round with their Tails in their Mouths, 
bind them with a Fillet to keep them from 
breaking, boil them in Salt and Water, about 
ten Minutes, then take them carefully out, put 
to the Water a Pint of Allegar, two or three 
Blades of Mace, a little Whole Pepper, and 
boil it all together, when cold pour it on the 
Fifh, and tie it down clofe. 
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To pot Salmon. 

Let your Salmon be quite frefh, fcale, and 
wafli it well, and dry it with a Cloth, fplit it 
up the Back and take out the Bone, feafon it 
well with White Pepper and Salt, a little Nut- 
meg and Mace, let it lie two or three Hours, 
then put it in your Pot, with half a Pound of 
Butter, tie it down, put it in the Oven and bake 
it an Hour, when it comes out, lay it on a flat 
Difli that the Oil may run from it, cut it to the 
fize of your Pots, lay it in Layers ’till you fill 
the Pot, with the Skin upward, put a Board 
over it, lay on a Weight to prefs it ’till cold, 
then pour over it clarified Butter; when you 
cut iq the Skin makes it look ribbed, you may 
fend it to the Table either cut in Slices, or in 
the Pot. 

A fecond PFay. 

When you have any cold Salmon left, take 
the Skin off, and Bone it, then put it in a Mar¬ 
ble Mortar, with a good deal of clarified But¬ 
ter, feafon it pretty high with Pepper, Mace 
and Salt, fhread a little Fennel very fmall, beat 
them all together exceeding fine, then put it 
clofe down into a Pot, and cover it with clari-? 
fied Butter. 

To 
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To pot Smelts or Sparlings. 

Draw out the Guts with a Skewer under the 
Gills, the Melt or Roe muft be left in, dry them 
well with a Cloth, feafon them with Salt, Mace, 
and Pepper, lay them in a Pot with half a 
Pound of melted Butter over them, tie them 
down, and bake them in a flow Oven three 
quarters of an Hour; when they are almofl: 
cold take them out of the Liquor, put them 
into oval Pots, cover them with clarified But¬ 
ter, and keep them for Ufe, 

To pickle Smelts or Sparlings. 

Gut them with a Skewer under the Gills, 
but leave the Melt or Roe in, dry them with a 
Cloth, and fkewer their Tails in their Mouths, 
put Salt in your Water, when it boils put in 
your Filh for ten Minutes, then take them up, 
put to the Water a Blade or two of Mace, a few 
Cloves, and a little Allegar; boil them all to¬ 
gether, and when its cold put in your Filh, and 
Jceep them for Ufe. 

To collar Eels. 

Case your Eel, cut off the Head, flit open 
the Belly, take out the Guts, cut off the Fins, 
take out the Bones, lay it flat on the Back, 
grater over it a fmall Nutmeg, two or three 
Blades of Mace beat fine, a little Pepper and 
Salt, ftrew over it a Handful of Parfley Ihread 
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fine, with a few Sage Leaves, roll it up tight 
in a Cloth, bind it well; if it be of a middle 
Size, boil it in Salt and Water three quarters of 
an Hour, hang it up all Night to drain, add to 
the Pickle a Pint of Vinegar, a few Pepper 
Corns, and a Sprig of Sweet Marjoram, boil it 
ten Minutes, and let it Hand ’till the next Day, 
take off the Cloth, and put your Eels into the 
Pickle, you may fend them whole on a Plate, 
or cut them in Slices: Garnifh with green 
Parfley.—Lampreys are done the fame way. 

To pickle Cockles. 

Wash your Cockles clean, put them in a 
Sauce Pan, cover them clofe, fet them over the 
Fire, fhake them ’till they open, then pick 
them out of the Shells, let the Liquor fettle 
’till it be clear, then put in the fame Quantity 
of Wine Vinegar, and a little Salt, a Blade or 
two of Mace, boil them together, and pour it 
on your Cockles, and keep them in Bottles for 
Ufe.—You mull pickle Mufcles the fame way. 

To pot Chars. 

Cut off the Fins, and Cheek-part, of each 
Side of the Head of your Chars, rip them open, 
take out the Guts, and the Blood from the 
Back-bone, dry them well in a Cloth, lay them 
on a Board, and throw on them a good deal of 
Salt, let them Hand all Night, then fcrape it 
gently off them, and wipe them exceeding 
well with a Cloth, pound Mace, Cloves and 

Nutmeg, 
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Nutmeg very fine, throw a little in the Infide 
of them, and a good deal of Salt and Pepper 
on the Outfide, put them clofe down in a deep 
Pot, with their Bellies up, with plenty of cla¬ 
rified Butter over them, fet them in the Oven, 
and let them Hand for three Hours; when they 
come out, pour what Butter you can off clear, 
lay a Board over them, and turn them upfide- 
down, to let the Gravy run from them, fcrape 
the Salt and Pepper very carefully off, and fea- 
fon them exceeding well both Infide and Out 
with the above Seafoning, lay them clofe into 
broad thin Pots for that Purpofe, with the Backs 
up, then cover them well with clarified But¬ 
ter ; keep them in a cool dry Place. 

To Tot Eels. 

Skin, gut, and clean your Eels, cut them 
in Pieces about four Inches long, then feafon 
them with Pepper, Salt, beaten Mace, and a 
little dried Sage rubbed very fine, rub them 
well with your Seafoning, lay them in a brown 
Pot, put over them as much Butter as will co¬ 
ver them, tie them down with a ltrong Paper, 
fet them in a quick Oven for an Hour and a 
Half, take them out, when cold put them into 
fmall Pots, and cover them with clarified 
Butter. 

I 

N. B. You may pot Lampreys the fame Way. 

To 
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To pot Lobfters, 

Take the Meat out of the Claws and Belly 
of a boiled Lobfter, put it in a Marble Mortar* 
with two Blades of Mace* a little White Pep¬ 
per and Salt, a Lump of Butter the Size of half 
an Egg, beat them all together ’till they come 
to a Pafte, put one half of it into your Pot, 
take the Meat out of the Tail-part, lay it in the 
Middle of your Pot, lay on it the other half of 
your Pafte, prefs it clofe down, pour over it 
clarified Butter, a quarter of an Inch thick. 

N. B. To clarify Butter, put your Butter into 
a clean Sauce Pan, let it over a flow Fire, when 
its melted, lcum it, and take it off the Fire* 
let it ftand a little, then pour it over your Lob- 
fters, take Care you do not pour in the Milk 
which fettles to the Bottom of the Sauce Pan, 

>. li i • • 

To pot Shrimps. 

Pi ck the fineft Shrimps you can get, feafon 
them with a little beaten Mace, Pepper, and 
Salt to yourTafte, and with a little cold Butter, 
pound them all together in a Mortar ’till it 
comes to a Pafte, put it down in fmall Pots, 
and pour over them clarified Butter. 

7o pickle Shrimps. 

Pick the fineft Shrimps you can get, and 
put them into cold Allegar and Salt, put them 

into 
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into little Bottles, Cork them clofe, and keep 
them for Ufe. 

CHAP. III. 

Qhfervations on Roafting and Roiling, 

1ITHEN you boil any Kind of Meat, par- 
VV ticularly Veal, it requires a great deal 

of Care and Neatnefs; be fare your Copper is 
very clean and well tinned, fill it as full of foft 
Water as is neceffary, dull your Veal well with 
fine Flour, put it into your Copper, fet it over 
a large Fire; feme chufes to put in Milk to 
make it White, but I think it is better without; 
if your Water happens to be the leal! hard it 
curdles the Milk, and gives the Veal a Brown 
Yellow call, and often hangs in Lumps about 
the Veal, fo will Oatmeal, but by dulling your 
Veal, and putting it into the Water when cold, 
it prevents the foulnefs of the Water from 
hanging upon it; when the Scum begins to 
rife take it clear off, put on your Cover, let it 
boil in Plenty of Water as flow as pofiible, it 
will make your Veal rife and plump: A Cook 
cannot be guilty of a greater Error than to let 
any Sort of Meat boil fall, it hardens the Out- 
fide before the Infide is warm, and difcolours 
it, efpeciallv Veal; for Inftance, a Leg of Veal 
twelve Pounds Weight, will require three 
Hours and a half boiling, the flower it boils 
the whiter and plumper it will be; when you 
boil Mutton or Beef, obferve to dredge them 

F well 
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well with Flour before you put them into the 
Kettle of cold Water, keep it covered, and 
take off the Scum; Mutton or Beef don’t re¬ 
quire fo much boiling, nor is it fo great a 
Fault if they are a little fhort, but Veal, Pork, 
or Lamb, is not fo wholefome if they are not 
boiled enough; a Leg of Pork will require 
half an Hour more boiling than a Leg of Veal 
of the fame Weight when you boil Beef or 
Mutton, you may allow an Hour for every 
four Pound Weight; it is the bell Way to put 
in your Meat when the Water is cold, it gets 
warm to the Heart before the Outfide grows 
hard, a Leg of Lamb four Pounds Weight will 
require an Hour and half boiling. 

When you roaft any Kind of Meat, it is a 
very good Way to put a little Salt and Water 
in your Dripping Pan, bafte your Meat a little 
with it, let it dry, then dull it well with Flour, 
bafte it with frelh Butter, it will make your 
Meat a better Colour; obferve always to have 
a brilk clear Fire, it will prevent your Meat 
from dazing, and the Froth from falling, keep 
it a good Dillance from the Fire, if the Meat 
is fcorched, the Outfide is hard, and prevents 
the Heat from penetrating into the Meat, and 
will appear enough before it be little more 
than half done. Time, Dillance Balling often, 
and a clear Fire, is the bell Method I can pre- 
fcribe for roalting Meat to Perfection; when 
the Steam draws near the Fire, it is a Sign of 
its being enough, but you will be the bell 
Judge of that from the Time you put it down. 

Be 
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Be careful when you roaft any Kind of Wild 
Fowl, to keep a clear brifk Fire, roaft them a 
light Brown, but not too much; it is a great 
Fault to roaft them ’till the Gravy runs out of 
them, it, takes off the fine Flavour.—Tame 
Fowls requires more roafting, they are a long 
Time before they are hot through, and muft 
be often bailed to keep up a ftrong Froth, it 
makes them rife better, and a finer Colour.— 
Pigs and Geefe fhould be roafted before a good 
Fire, and turned quick.—Hares and Rabbits 
requires Time and Care, to fee the Ends are 
roafted enough; when they are half roafted, 
cut the Neck Skin, to let out the Blood, or 
when they are cut up, they often appear bloody 
at the Neck. 

To roaft a Pig, 

Stick your Pig juft above the Breaft-bone, 
run your Knife to the Heart, when it is dead, 
put it in cold Water for a few Minutes, then 
rub it over with a little Rofin beat exceeding 
fine, or its own Blood, put your Pig into a 
Pale of fcalding Water half a Minute, take it 
out, lay it on a clean Table, pull off the Flair 
as quick as poffible, if it does not come clean 
off, put it in again, when you have got it all 
clean off, wafh it in warm Water, then in two 
or three cold Waters, for fear the R.ofin fhould 
tafte, take off the four Feet at the firft Joint, 
make a Slit down the Belly, take out all the 
Entrails, put the Liver, Fleart and Lights, to 
the Pettitoes, wafh it well out of cold Water, 

F 2 dry 
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dry it exceeding well with a Cloth, hang it 
up, and when you roaft it, put in a little fliread 
Sage, a Tea Spoonful of Black Pepper, two of 
Salt, and a Cruft of Brown Bread, Spit your 
Pig, and few it up, lay it down to a brifk clear 
Fire, with a Pig Plate hung in the Middle of 
the Fire; when your Pig is warm, put a Lump 
of Butter in a Cloth, rub your Pig often with 
it while it is roafting; a large one will take an 
Hour and half: When your Pig is a fine 
Brown, and the Steam draws near the Fire, 
take a clean Cloth, rub your Pig quite dry, 
then rub it well with a little cold Butter, it 
will help to crifp it, then take a fliarp Knife, 
cut off the Head, and take off the Collar, then 
take off the Ears and Jaw-bone, fplit the Jaw 
in two, when you have cut the Pig down the 
Back, which muft be done before you draw the 
Spit out, then lay your Pig Back to Back on 
your Bifh, and the Jaw on each Side, the Ears 
on each Shoulder, and the Collar at the Shoul¬ 
der, and pour in your Sauce, and ferve it up: 
Garnifh with a Craft of Brown Bread gratered. 

To make Sauce for a Pig. 

Chop the Brains a little, then put in a Tea 
Cupful of White Gravy, with the Gravy that 
runs out of the Pig, a little Bit of Anchovy, 
mix near half a Pound of Butter, with as much 
Flour as will thicken the Gravy, a Slice of Le¬ 
mon, a Spoonful of White Wine, a little Caper 
Liquor and Salt, fliake it over your Fire, and 
pour it into your Dilh; fome like Currants, 
4 ' . '.. .' boil 
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boil a few and fend them in a Tea Saucer with 
a Glafs of Currant Jelly in the Middle of it. 

A fecond W\ay to make Pig Sauce. 

Cut all the Outfides of a Penny Loaf, then 
cut it into very thin Slices, put it into a Sauce 
Pan of cold Water, with an Onion, a few Pep¬ 
per Corns, and a little Salt, boil it until it be a 
fine Pulp, then beat it well, put in a quarter of 
a Pound of Butter, and two Spoonfuls of thick 
Cream, make it hot, and put it into a Bafon. 

To drefs a Pig’s Pettitoes. 

Take up the Heart, Liver, and Lights when 

they have boiled ten Minutes, and thread them 
pretty fmall, but let the Feet boil till they are 
pretty tender, then take them out and fplit 
them; thicken your Gravy with Flour and But¬ 
ter, put in your Mincemeat, a Slice of Lemon, 
a Spoonful of White Wine, a little Salt, and 
boil it a little, beat the Yolk of an Egg, add 
to it two Spoonfuls of good Cream, and a lit¬ 
tle grated Nutmeg, put it in your Pettitoes, 
flrake it over the Fire, but don’t let it boil: Lay 
Sippets round your Difli, pour in your Mince¬ 
meat, lay the Feet over them the Skin-fide up, 
and fend them to the Table. 

To boil a Goofe with Onion Sauce. 

Take your Goofe ready drefs’d, finge it and 
pour over it a Quart of boiling Milk, let it lye 

in 
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in it all Night, then take it out and dry it ex¬ 
ceeding well with a Cloth, feafon it with Pep¬ 
per and Salt, chop fmall a large Onion, a 
Handful of Sage Leaves, put them into your 
Goofe, few it up at the Neck and Vent, hang 
it up by the Legs till the next Day, then put 
it into a Pan of cold Water, cover it clofe, and 
let it boil flowly one Hour. 

To flew Goofe Giblets. 

Cut your Pinions in two, the Neck in four 
Pieces, flice the Gizzard, clean it well, flew 
them in two Quarts of Water, or Mutton Broth, 
with a Bundle of Sweet Herbs, one Anchovy, 
a few Pepper Corns, three or four Cloves, a 

Spoonful of Catchup, and an Onion; when the 
Giblets are tender, put in a Spoonful of good 
Cream, thicken it with Flour and Butter, ferve 
them up in a Soup Difh, and lay Sippets 
round it. 

To roaft a Gieen Goofe. 

When your Goofe is ready drefs’d, put in a 

good Lump of Butter, fpit it, lay it down, 
finge it well, duft it with Flour, bafte it well 
with frefh Butter, bafte it three or four differ¬ 
ent times with cold Butter it will make the 
Flefh rife better than if you was to bafte it out 
of the Dripping Pan; if it is a large one it will 
take three quarters of an Hour to roaft it; 
when you think it is enough, dredge it with 
Flour, bafte it kill it is a fine froth, and your 

Goofe 
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Goofe a nice brown, and difh. it up with a lit¬ 
tle brown Gravy under it: Garnifh with a Cruft 
of Bread grated round the Edge of your Difh. 

To make Sauce for a Green Goofe. 

Take fome melted Butter, put in a Spoon¬ 
ful of the Juice of Sorrel, a little Sugar, a few 
coddled Goofeberries, pour it into your Sauce 
Boats, and fend it hot to the Table. 

To roaft a Stubble Goofe. 

Chop a few Sage Leaves, and two Onions 
very fine, mix them with a good Lump of But¬ 
ter, a Tea Spoonful of Pepper and two of Salt, 
put it in your Goofe, then fpit it and lay it 
down, finge it well, dull it with Flour; when 
it is thoroughly hot bafte it with frefh Butter: 
If it be a large one it will require an Hour and 
a half before a good clear Fire; when it is 
enough, dredge and bafte it, pull out the Spit, 
pour in a little boiling Water. 

To make Sauce for a Goofe. 

Pare, core, and flice your Apples, put them 
in a Sauce Pan, with as much Water as will 
keep them from burning, fet them over a very 
flow Fire, keep them clofe covered till they are 
all of a Pulp, then put in a Lump of Butter, 
and Sugar to your tafte, beat them well, and 
fend them to the Table in a China Bafon. 

To 
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To boil Ducks with Onion Sauce. 

Scald and draw your Ducks, put them in 
warm Water for a few Minutes, then take them 
out, put them in an Earthen Pot, pour over 
them a Point of boiling Milk, let them lie in 
it two or three Hours; when you take them 
out dredge them well with Flour, put them in 
a Copper of cold Water, put on your Cover, 
let them boil flowly twenty Minutes, then take 
them out, and fmother them with Onion Sauce. 

To make Onion Sauce. 

Boil eight or ten large Onions, change the 
Water two or three Times while they are boil¬ 
ing, when enough, chop them on a board to 
keep them from going a bad Colour, put them 
in a Sauce Pan with a quarter of a Pound of 
Butter, two Spoonfuls of thick Cream, boil it 
a little, and pour it over the Ducks. 

To roaft Ducks. 

When you have killed and drawn your 
Ducks, fhread one Onion, and a few Sage 
Leaves, put them into your Ducks with Pep¬ 
per and Salt, fpit, linge, and duft them with 
Flour, bafte them with Butter; if your Fire be 
very hot they will be roafted in twenty Mi¬ 
nutes, the quicker they are roafted the better 
they eat; juft before you draw them, duft them 
with Flour, and bafte them with Butter, put 

them 
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them on a Difh, have ready your Gravy made 
of the Gizzards and Pinions, a large Blade of 
Mace, a few Pepper Corns, a Spoonful of 
Catchup, the fame of Browning, a Tea Spoon¬ 
ful of Lemon Pickle, and one Onion, drain it, 
pour it on your Diih, and fend Onion Sauce in 
a Boat. 

To boil a Turkey rvith Oyfter Sauce. 

Let your Turkey have no Meat the Day be¬ 

fore you kill it, when you are going to kill it 
give it a Spoonful of Allegar, it will make it 
white and eat tender; when you have killed it 
hang it up by the Legs for four or five Days 
at leaft, when you have plucked it draw it at the 
Rump, if you can take the Breaft-bone out 
nicelv it will look much better, cut off the 
Legs, put the Ends of the Thighs into the 
Body of the Turkey, ike we r them clown, and 
tie them with a String, cut off the Head and 
Neck, then grate a Penny Loaf, chop a fcore 
or more of Oyfters fine, Hire a cl a little Lemon 
Peel, Nutmeg, Pepper, and Salt to your Palate, 
mix it up into a light Forcemeat with a quar¬ 
ter of a Pound of Butter, a Spoonful or two 
of Cream, and three Eggs, Huff the Craw with 
it, and make the reft into Balls and boil them, 
few up the Turkey, dredge it well with Flour, 
put it into a Kettle of cold Water, cover it, and 
let it over the Fire, when the Scum begins to 
rife take it off, put on your Cover, let it boil 
very flowly for half an Hour, then take off 
your Kettle, and keep it clofe covered, if it be 

G of 
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of a Middle Size, let it Hand half an Hour in 
the hot Water, the Steam being kept in will 
ftew it enough, make it rife, keep the Skin 
whole, tender, and very white; when you difh 
it up, pour over it a little of your Oyfter Sauce, 
lay your Balls round it, and ferve it with the 
reft of your Sauce in a Boat: Garnifh with 
Lemon and Barberries. 

N. B. Obferve to fet on your Turkey in time, 
that it may ftew as above ; it is the beft Way 
I ever found to boil one to Perfection; when 
you are going to difh it up, fet it over the Fire 
to make it quite hot. 

To make Sauce for a Turkey. 

As you open your Oyfters, put a Pint into a 
Bafon, wafh them out of their Liquor, and 
put them in another Bafon; when the Liquor 
is fettled, pour it clean oft into a Sauce Pan, 
with a little White Gravy, a Tea Spoonful Oi 
Lemon Pickle, thicken it with Flour and a 
good Lump of Butter, boil it three or four 
Minutes, put in a Spoonful of good thick 
Cream, put in your Oyfters, keep fhaking them 
over the Fire, ’till they are quite hot, but don’t 
let them boil, it will make them hard and look 

little. 

A fecond Way to make Sauce for a Turkey. 

Cut a Scrag-end of a Neck of Veal in Pieces, 
nut them in a Sauce Pan, with two or three 

■ ' Blades 
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Blades of Mace, one Anchovy, a few Sticks of 
Cellery, a little Chyan and Salt, a Glafs of 
White White, a Spoonful of Lemon Pickle, a 
Tea Spoonful of Mufhroom Powder or Catch¬ 
up, a Quart of Water, put on your Cover, and 
let it boil until it be reduced to a Pint, ftrain 
it, and thicken it with a quarter of a Pound of 
Butter rolled in Flour, boil it a little, put in 
a Spoonful of thick Cream, and pour it over 
the Turkey. 

To roaft a Turkey. 

When you have dreffed your Turkey as be¬ 
fore, trufs its Head down to the Legs, then make 
your Forcemeat, take the Crumbs of a Penny 
Loaf, a quarter of a Pound of Beef Suit fhread 
fine, a little Saufage-meat or Veal fcraped and 
pounded exceeding fine, Nutmeg, Pepper, and 
Salt to your Palate, mix it up lightly with three 
Eggs, fluff the Craw with it, fpit it, and lay it 
down a good diftance from the Fire, keep it 
clear and brifk, finge, duft, and bafte it feveral 
times with cold Butter, it makes the Froth 
ftronger than bailing it with the hot out of the 
Dripping Pan, and makes the Turkey rife bet¬ 
ter; when it is enough froth it up as before, 
difh it up, pour on your Diili the fame Gravy 
as for the boiled Turkey, only put in Brown¬ 
ing inftead of Cream: Garnifh with Lemon 
and Pickles, and ferve it up; if it be of a Mid¬ 
dle Size it will require one Hour and a quar¬ 
ter roafting. 

G 2 To 
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To make Sauce for a Turkey. 

Cut the Crufts off a Penny Loaf, cut the 
reft in thin Slices, put it in cold Water, with a 
few Pepper Corns, a little Salt and Onion, boil 
it ’till the Bread is quite foft, then beat it well, 
put in a quarter of a Pound of Butter, two 
Spoonfuls of thick Cream, and put it into a 
Bafon. 

1 o boll Fowls. 

When you have plucked your Fowls, draw 
them at the Rump, cut off the Head, Neck 
and Legs, take the Breaft-bone very carefully 
out, Ike we r them with the End of their Legs 
in the Body, tie them round with a String, 
linge, and drift them well with Flour, put 
them in a Kettle of cold Water, cover it clofe, 
fet it on the Fire, when the Scum begins to 
rife, take it off, put on your Cover, and let 
them boil very flowly twenty Minutes, take 
them off, cover them clofe, and the Heat of 
the Water will flew them enough in half an 
Hour; it keeps the Skin whole, and they will 
be both whiter and plumper than if they had 
boiled fall; when you take them up, drain 
them, pour oyer them White Sauce, or melted 
Butter. 

To make White Sauce for Fowls. 

1 ake a Scrag of Veal, the Necks of the 
fowls, or any Bits of Mutton or Veal you 

have, 
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have, put them in a Sauce Pan, with a Blade 
or two of Mace, a few Black Pepper Corns, 
one Anchovy, a Head of Cellery, a Bunch of 
Sweet Herbs, a Slice of the End of a Lemon, 
put in a Quart of Water, cover it clofe. let it 
boil ’till it is reduced to half a Pint, ftrain it, 
and thicken it with a quarter of a Pound of 
Butter, mixed with Flour, boil it five or fix 
Minutes, put in two Spoonfuls of pickled 
Mufhrooms, mix the Yolks of two Eggs with 
a Tea Cup full of good Cream, and a little 
Nutmeg, put it in your Sauce, keep lhaking it 
over the Fire, but don’t let it boil. 

To roaft large Fowls. 

Take your Fowls when they are ready 
drefled, put them down to a good Fire, finge, 
duft, and bafte them well with Butter, they 
will be near an Hour in roafting, make a Gravy 
of the Necks and Gizards, ftrain it, put in a 
Spoonful of Browning; when you difli them 
up, pour the Gravy into the Difli, ferve them 
up with Egg Sauce, in a Boat. 

To make Egg Sauce. 

Boil two Eggs hard, half chop the Whites, 
then put in the Yolks, chop them both toge¬ 
ther, but not very fine, put them into a quar¬ 
ter of a Pound of good melted Butter, and 
put it in a Boat. 

To 



The Experienced 
% 

5 4 

To boll young Chickens. 

Put your Chickens in fcalding Water, as 
foon as the Feathers will flip oft’, take them 
out, or it will make the Skin hard and break, 
when you have drawn them, lay them in 
flamed Milk for two Hours, then trufs them 
with their Heads on their Wings, ftnge, and 
duft them well with Flour, put them in cold 
Water, cover them clofe, fet them over a very 
flow Fire, take off the Scum, let them boil 
flowly for live or lix Minutes, take them off 
the Fire, keep them clofe covered in the Water 
for half an Hour, it will flew them enough, 
and make them both white and plump; when 
you are going to dilh them, fet them over the 
Fire to make them hot, drain them, pour over 
them White Sauce made the fame Way as for 
the boiled Fowls. 

To roaft young Chickens. 

When you kill young Chickens, pluck them 
very carefully, draw them, only cut off the 
Claws, trufs them and put them down to a 
good Fire, linge, duft, and bafte them with 
Butter; they will take a quarter of an Hour 
roafting, then Froth them up, lay them on 
your Dilh, pour Butter and Parfley in the Dilh, 
and ferve them up hot. 

To 
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To roaft Pheafants or Partridges. 

When you roaft Pheafants or Partridges, 
keep them at a good Diftance from the Fire, 
duft them, and bafte them often with frefh 
Butter; if your Fire is good, half an Hour will 
roaft them, put a little Gravy in the Difli, 
made of a Scrag of Mutton, a Spoonful of 
Catchup, the fame of Browning, and a Tea 
Spoonful of Lemon Pickle, ftrain it, difti them 
up, with Bread Sauce, in a Bafon, made the 
fame Way as for the boiled Turkey. 

N. B. When a Pheafant is roafted, flick Fea¬ 
thers on the Tail before you fend it to the 
Table. 

To roaft Ruffs and Rees. 

These Birds I never met with but in Lin- 
colnihire, the belt Way to feed them is with 
White Bread boiled in Milk, they muft have 
feparate Pots, for two will not eat out of one, 
they will be fat in eight or ten Days; when 
you kill them, flip the Skin off the Head and 
Neck with the Feathers on, then pluck and 
draw them; when you roaft them, put them 
a good Diftance from the Fire, if the Fire be 
good, they will take about twelve Minutes, 
when they are roafted, flip the Skin on again 
with the Feathers on, fend them up with 
Gravy under them, made the fame as for the 

Pheafant, 
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Pheafant, and Bread Sauce, in a Boat, or crifp 
Crumps of Bread round the Edge of the Difh. 

To roaft Woodcocks or Snipes. 

Pluck them, but don’t draw them, put 
them on a fmall Spit, dull, and bafte them 
well with Butter, toaft a few Slices of a Penny 
Loaf, put them on a clean Plate, and fet it 
under the Birds while they are roafting, if the 
Fire be good, they will take about ten Minutes 
roafting, when you draw them lay them upon 
the Toafts on the Difh, pour melted Butter 
round them, and ferve them up. 

To roaft Wild Ducks or Teal 

When your Ducks are ready dreffed, put in 
them a fmall Onion, Pepper, Salt, and a Spoon¬ 
ful of Red Wine, if the Fire be good, they 
will roaft in twenty Minutes, make Gravy of 
the Necks and Gizzards, a Spoonful of Red 
Wine, half an Anchovy, a Blade or two of 
Mace, a Slice of an End of a Lemon, one O- 
nion, and a little Chyan Pepper, boil it fill it is 
wafted to half a Pint, ftrain it through a Hair 
Sieve, put in a Spoonful of Browning, pour 
it on your Ducks, ferve them up with Onion 
Sauce, in a Boat: Garnifh your Difh with 
Rafpings of Bread. 

To boil Pidgeons. 

Scald your Pidgeons, draw them, take the 

Craw clean out, wafh them in feveral Waters, 

cut 
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cut off the Pinions, turn the Legs under the 
Wings, dredge them, and put them in foft cold 
Water, boil them very ilowly a quarter of an 
Hour, difh them up, pour over them good 
melted Butter, lay round them a little Brocoli, 
in Bunches, fend Butter and Pariley in a Boat. 

To roaft Pidgeons. 

When you have drefled your Pidgeons as 
before, roll a good Lump of Butter in chopped 
Pariley, with Pepper and Salt, put it in your 
Pidgeons, fpit, dull, and bafte them, if the 
Fire be good, they will be rbafted in twenty 
Minutes, when they are enough lay round 
them Bunches of Afparagus, with Parfley and 
Butter for Sauce. 

To roaft Larks. 
f 

Put a Dozen of Larks on a Skewer, tie it to 

the Spit at both Ends, dredge and bade them, 
let them roaft ten Minutes, take the Crumb 
of a Half-penny Loaf, with a Piece of Butter 
the Size of a Walnut, put it in a Tolling Pan, 
and fhake it over a gentle Fire ’till they are a 
light Brown, lay them betwixt your Birds, and 
pour over them a little melted Butter. 

To boll Rabbits. 

When you have cafed your Rabbits, lkewer 
them with their Heads ftraight up, the Fore- 
Legs brought down, and the Hind-legs 

H ftraight, 
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fixaight, boil them three quarters of an Hour 
at leaf!:, then fmother them with Onion Sauce, 
made the fame as for boiled Ducks, pull out 
the Jaw-bones, flick them in their Eyes, put 
a Sprig of Myrtle or Barberries in their Mouths, 
and ferve them up. 

To roaft Rabbits. 

When you have cafed your Rabbits, fkewer 

their Heads with their Mouths upon their 
Backs, flick their Fore-legs into their Ribs, 
fkewer the Hind-legs double, then make a 
Pudding for them of the Crumb of half a 
Penny Loaf, a little Parfley, Sweet Marjoram, 
Thyme, and Lemon Peel, all fhread fine, Nut- 
meg, Pepper and Salt to' your Tafte, mix them 
up into a light Stuffing, with a quarter of a 
Pound of Butter, a little good Cream, and two 
Eggs, put it into the Belly, and few them up, 
dredge, and bafte them wTel! with Butter, roaft 
them near an Hour, ferve them up with Parfley 
and Butter for Sauce, chop the Livers and lay 
them in Lumps round the Edge of your Difh. 

To roaji a Hare. 

Skewer your Hare with the Head upon one 
Shoulder, the Fore-legs flicked into the Ribs, 
the Kind-legs double, make your Pudding of 
the Crumb of a Penny Loaf, a quarter of a 
Pound of Beef Marrow or Suet, and a quarter 
of a Pound of Butter, fhread the Liver, a Sprig 
or two of Winter Savory, a little Lemon Peel, 

one 



English HOUSE-KEEPER. 59 

one Anchovy, a little Chyan Pepper, half a 
Nutmeg gratered, mix them up in a light 
Forcemeat, with a Olafs of Reel Wine, and two 
Eggs, put it in the Belly of your Flare, lew it 
up, put a Quart of good Milk in your Drip¬ 
ping Pan, bafte your Hare with it ’till it is re¬ 
duced to half a Gill, then dull, and bafte it 
well with Butter; if it be a large one, it will 
require an Hour and a half roafting. 

To boll a Tongue. 

If your Tongue be a dry one, deep it in 

Water all Night, then boil it three Hours, if 
you would have it eat hot, Hick it with Cloves, 
rub it over with the "Yolk of an Egg, drew 
over it Bread Crumbs, bafte it with Butter, fet 
it before the Fire ’till it is a light Brown; when 
you difh it up, pour a little Brown Gravy, or 
Red Wine Sauce, mixed the fame Way as for 
Venifon, lay Slices of Currant Jelly round it. 

N. B. If it be a pickled one, only waih it 
out of Water. 

To boil a Ham. 

Steep your Ham all Night in Water, then 
boil it; if it be of a middle Size, it will take 
three Hours boiling, and a fmall one two 
Hours and a half; when you take it up, pull 
off the Skin, and rub it all over with an Egg, 
ftrew on Bread Crumbs, bafte it with Butter, 
fet it to the Fire ’till it be a light Brown; if it 

Ha be 
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be to eat hot, garnifh with Carrots, and ferve 
it up. 

To roajl a Haunch of Venifon. 

When you have fpitted your Venifon, lay 

over it a large Sheet of Paper, then a thin 
common Pafte with another Paper over it, tie 
it well to keep the Pafte from falling, if it be 
a large one it will take four Hours roafting ; 
when it is enough take off the Paper and Pafte, 
duft it well with Flour, and bafte it with But¬ 
ter ; when it is a light Brown difh it up with 
Brown Gravy in your Difh, or Currant Jelly 
Sauce, and fend fome in a Boat. 

To hr oil Beef Stakes, 

Cut your Stakes off a Rump of Beef about 
half an Inch thick, let your Fire be clear, rub 
your Gridiron well with Beef Suit, when it is 
hot, lay them on, let them broil until they be¬ 
gin to Brown, turn them, and when the other 
Side is Brown, lay them on a hot Difh, with a 
Slice of Butter betwixt every Stake, fprinkle a 
little Pepper and Salt over them, let them ftand 
two or three Minutes, then Slice a Shalot (as 
thin as poflible) into a Spoonful of Water, lay 
on your Stakes again, keep turning them ’till 
they are enough, put them on your Difh, pour 
the Shalot and Water amongft them, and fend 
them to the Table. 
C, i . .* ' . . ■ ' ,. ■ 
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A very good Way to fry Beef Stakes. 

Cut your Stakes as for broiling, put them into 
a Stew Pan with a good Lump of Butter, let 
them over a very flow Fire, keep turning them 
’till the, Butter is become a thick white Gravy, 
pour it into a Bafon, and put more Butter to 
them; when they are almoft enough, pour all 
the Gravy into your Bafon, and put more But¬ 
ter into your Pan, fry them a light Brown over 
a quick Fire, take them out of the Pan, put 
them in a hot Pewter- Dilh, Slice a Shalot 
among them, put a little in your Gravy that 
was drawn from them, and pour it hot upon 
them: I think this is the belt Way of drefling 
Beef Stakes. Half a Pound of Butter will 
drefs a large Dilh. 

To drefe Beef Stakes a common Way, 

Fry your Stakes in Butter a good Brown, 
then put in half a Pint of Water, an Onion 
fliced, a Spoonful of Walnut Catchup, a little 
Caper Liquor, Pepper, and Salt, cover them 
clofe with a Dilh, and let them flew gently; 
when they are enough, thicken the Gravy 
with Flour and Butter, and ferve them up. 

To broil Mutton Stakes. 

Cut your Stakes half an Inch thick, when 
your Gridiron is hot, rub it with frelh Suit, lay 
on your Stakes, keep turning them as quick as 

poflible, 
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pofiible, if you don’t take great Care the Fat 
that drops from the Stakes will fmoak them; 
when they are enough, put them into a hot 
Dilh, rub them well with Butter, Slice a Sha- 
lot very thin into a Spoonful of Water, pour 
it on them with a Spoonful of Muihroom 
Catchup and Salt, ferve them up hot. 

To broil Pork Stakes. 

Observe the fame as from the Mutton 
Stakes, only Pork requires more broiling; when 
they are enough, put in a little good Gravy, 
a little Sage rubbed very fine, fitrew it over 
them, it gives them a fine Tafte. 

2 o hafh Beef. 
i 

Cut your Beef in very thin Slices, take a lit¬ 
tle of your Gravy that run from it, put it in¬ 
to a Tolling Pan with a Tea Spoonful of Le¬ 
mon Pickle, a large one of Walnut Catchup, 
the fame of Browning, llice a Shaiot in, and 
put it over the Fire; when it boils put in your 
Beef, lhake it over the Fire ’till it be quite hot, 
the Gravy is not to be thickened, dice in a 
fmall pickled Cucumber: Garnifh with fcraped 
Horfe-radilh or pickled Onions. 

To hafh Venifon. 

Cut your Venifon in thin Slices, put a large 

Glafs of Red Wine into a Tolling Pan, a Spoon¬ 
ful of Mufhrom Catchup, the fame of Brown- 
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ing, an Onion ftuck with Cloves, and half an 
Anchovy chopped fmall; when it boils, put in 
your Venifon, let it boil three or four Minutes, 
pour it into a Soup Difli, and lay round it Cur¬ 
rant Jelly or R.ed Cabbage. 

To hajl Mutton. 

Cut your Mutton in Slices, put a Pint of 
Gravy or Broth into a Toffmg Pan, with one 
Spoonful of Mufhroom Catchup, and one of 
Browning, flice in an Onion, a little Pepper 
and Salt, put it over the Fire, and thicken it 
with Flour and Butter; when it boils put in 
your Mutton, keep fhaking it ’till it is tho¬ 
roughly hot, put it in a Soup Difli and ferve 
it up. 

7 0 hajh Veal. 

Cut your Veal in thin round Slices, the Size 
of a Half Crown, put them into a Sauce Pan, 
with a little Gravy and Lemon Peel cut exceed¬ 
ing fine, a Tea Spoonful of Lemon Pickle, put 
it over the Fire, and thicken it with Flour and 
Butter; when it boils put in your Veal, juft 
before you difh it up put in a Spoonful of 
Cream, lay Sippets round your Difli and ferve 
it up. 

To 1warm up Scotch Collops. 

When you have any Scotch Collops left, 
put them into a Stone Jar 'till you want them, 

then 
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then put the Jar into a Pan of boiling Water, 
let it hand ’till your Collops are quite hot, then 
pour them into a Difh, lay over them a few 
broiled bits of Bacon, and they will eat as well 
as frefli ones. 

To mince Veal. 

Cut your Veal in Slices, then cut it in little 
fquare Bits, don’t chop it, put it into a Sauce 
Pan with two or three Spoonfuls of Gravy, a 
Slice of Lemon, a little Pepper and Salt, a 
good Lump of Butter rolled in Flour, a Tea 
Spoonful of Lemon Pickle, and a large Spoon¬ 
ful of Cream ; keep fhaking it over the Fire 
’till it boils, but don’t let it boil above a Mi¬ 
nute, if you do it will make your Veal eat 
hard: Put Sippets round your Difh and ferve 
it up. 

To hajh a Turkey. 

.Take off the Legs, cut the Thighs in two 
Pieces, cut off the Pinions and Brealt in pretty 
large Pieces, take off the Skin or it will give 
the Gravy a greafy Tafte, put it into a Stew 
Pan, with a Pint of Gravy, a Tea Spoonful of 
Lemon Pickle, a Slice off the End of a Lemon, 
and a little beaten Mace; boil your Turkey fix 
or feven Minutes, (if you boil it any longer it 
will make it hard) then put it on your Difh, 
thicken your Gravy with Flour and Butter, 
mix the Yolks of two Eggs with a Spoonful 
of thick Cream, put it in your Gravy, fhake it 

over 
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over your Fire 'till it is quite hot, but don't let 
it boil, ftrain it, and pour it over your Turkey: 
Lay Sippets round, ferve it up, and garnifti 
with Lemon or Parfley. 

To hajh Fowls. 

Cut up your Fowl as for eating, put it in a 
Tolling Pan, with half a Pint of Gravy, a Tea 
Spoonful of Lemon Pickle, a little Mufhroom 
Catchup, a Slice of Lemon, thicken it with 
Flour and Butter; juft before you diih it up 
put in a Spoonful of good Cream : Lay Sippets 
round your Diili and ferve it up. 

To hajlo a Woodcock, or Partridge. 

Cut your Woodcock up as for eating, work 
the Entrails very fine with the Back of a Spoon, 
mix it with a Spoonful of Red Wine, the fame 
of Water, half a Spoonful of. Allegar, cut an 
Onion in Slices, and pull it into Rings, roll a 
little Butter in Flour, put them all in your 

•Toiling Pan, and fliake it over the Fire 'till it 
boils, then put in your Woodcock, and when 
it is thoroughly hot, lay it in your Diih with 
Sippets round it, ftrain the Sauce over the 
Woodcock, and lay on the Onion in Rings; it - 
is a pretty Comer Diih for Dinner or Supper. 

To hajh a Wild Duck. 

Cut up your Duck as for eating, put it in a 
Toifing Pan, with a Spoonful of good Gravy, 

I the 
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the fame of Red Wine, a little of your Onion 
Sauce, or an Onion fliced exceeding thin; when 
it has boiled two or three Minutes, lay the 
Duck in your Difti, pour the Gravy over it, it 
mull; not be thickened, you may add a Tea 
Spoonful of Caper Liquor, or a little Browning. 

To hajh a Hare. 

Cut your Hare in fmall Pieces, if you have 
any of the Pudding left, rub it fmall, put to it 
a large Glafs of Red Wine, the fame Quantity 
of Water, half an Anchovy chopped fmall, an 
Onion ftuck with four Cloves, a quarter of a 
Pound of Butter rolled in Flour, fliake them 
altogether over a flow Fire, 'till your Hare is 
thoroughly hot, it is a bad Cuftom to let any 
Kind of Hafh boil longer, (it makes the Meat 
to eat hard) fend your Hare to the Table in a 
deep Difh, lay Sippets round it, but take out 
the Onion and ferve it up. 

To boil Cabbage. 

Cut off the OutfideLeaves, and cut it in Quar¬ 
ters, pick it well, and wafh it clean, boil it in 
a large Quantity of Water, with Plenty of Salt 
in it; when it is tender and a fine light Green, 
lay it on a Sieve to drain, but don’t fqueeze it, 
if you do, it will take off the Flavour; have 
ready fome very rich melted Butter, or chop it 
with cold Butter.—Greens inufi; be boiled the 
fame Way. 

To 
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To boll a Colly-flower. 

W ash and clean your Colly-flower, boil it 
in Plenty of Milk and Water, (but no Salt) 'till 
it be tender; when you difh it up, lay Greens 
under it, pour over it good melted Butter, and 
fend it up hot. 

To boil Brocoli in Imitation of Afparagus. 

Take the Side Shoots of Brocoli, ftrip off the 
Leaves, and with a Penknife take off all the 
Out-rind up to the Heads, tie them in Bunches, 
and put them in Salt and Water, have ready a 
Pan of boiling Water, with a Handful of Salt in 
it, boil them ten Minutes, then lay them in 
Bunches, and pour over them good melted Butter, 

To ft ew Spinage. 

Wash your Spinage well in feveral Waters, 
put it in a Cullander, have ready a large Pan 
of boiling Water with a Handful of Salt, put 
it in, let it boil two Minutes, it will take off 
the ftrong earthly Tafte, then put it into a 
Sieve, fqueeze it well, put a quarter of a Pound 
of Butter into a Tolling Pan, put in your Spin- 
age, keep turning and chopping it with a 
Knife, until it be quite dry and green, lay it 
upon a Plate, prefs it with another, cut in the 
Shape of Sippets or Diamonds, pour round it 
very rich melted Butter, it will eat exceeding 

I 2 mild, 
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mild, and quite a different Tafte from the 
common Way. 

To boll Artichokes. 

If they are young ones, leave about an Inch 
of the Stalk, put them in a ftrong Salt and 
Water for an Hour or two, then put them in a 
Pan of cold Water, fet them over the Fire, but 
don’t cover them, it will take off their Colour; 
when you difli them up, put rich melted 
Butter in fmall Cups or Pots, like Rabbits, put 
them in the Difh with your Artichokes, and 
fend them up. 

To boil Afparagus. 

Scrape your Afparagus, tie them in fmall 
Bunches, boil them in a large Pan of Water 
with Salt in it; before you difli them up, toaft 
fome Slices of White Bread, and dip them in 
the boding Water, lay the Afparagus on your 
Toafts, pour on them very rich melted Butter, 
and ferve them up hot. 

To boil French Beans. 

Cut the Ends of your Beans off, then cut 
them Slant-ways, put them in a ftrong Salt 
and Water, as you do them, let them ftand an 
Hour, boil them in a large Quantity of Water 
with a Handful of Salt in it, they will be a 
fine Green; when you difli them up, pour on 
them melted Butter, arid fend them up. 

To 
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To boil Windfor Beans. 

Boil them in a good Quantity of Salt and 
Water, boil and chop fome Parlley, put it in 
good melted Butter; ferve them up with Bacon 
in the Middle if you chufe it. 

To boil Green Peas. 

Shell your Peas juft before you want them, 
put them into boiling Water, with a little Salt 
and a Lump of Loaf Sugar, when they begin 
to dent in the Middle, they are enough, ftrain 
them in a Sieve, put a good Lump of Butter 
into a Mug, give your Peas a fliake, put them 
on a Difh, and fend them to the Table.—-Boil 
a Sprig of Mint in another Water, chop it fine, 
and lay it in Lumps round the Edge of your 
Difti. 

To boil Parfnips. 

Wash your Parfnips very well, boil them 
’till they are foft, then take off the Skin, beat 
them in a Bowl with a little Salt, put to them 
a little Cream and a Lump of Butter, put them 
in a Tolling Pan, let them boil 'till they are 
like a light Cuftard Pudding, put them on a 
Plate, and fend them to the Table. 

CHAP, 
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C H A P. IV. 

Obfervations on Made Diflies. 

BE careful the Tolling Pan is well tinned, 
quite clean, and not gritty, and put every 

Ingredient into your White Sauce, and have 
it of a proper thicknefs, and well boiled, be¬ 
fore you put in Eggs and Cream, for they will 
not add much to the thicknefs, nor ftir them 
with a Spoon after they are in, nor fet your 
Pan on the Fire for it will gather at the Bot¬ 
tom and be in Lumps, but hold your Pan a 
good Height from the Fire, and keep fhaking 
the Pan round one Way, it will keep the Sauce 
from curdling, and be Pure you don’t let it 
boil; it is the bell Way to take up your Meat, 
Collops, or Haih, or any other Kind of Difh 
you are making, with a Fifli Slice, and drain 
your Sauce upon it, for it is almoft impoflible 
to prevent little Bits of Meat from mixing with 
the Sauce, and by this Method the Sauce will 
look clear. 

In the Brown Made Diflies take fpecial Care 
no Fat is on the Top of the Gravy, but fkim 
it clean off, and that it be of a fine Brown, 
and tafte of no one Thing particular; if you 
ufe any Wine put it in fome Time before your 
Difh is ready, to take off the rawnefs, for no¬ 
thing can give a Made Difli a more difagree- 
able Tafte than raw Wine, or frefli Anchovy: 
When you ufe fried Forcemeat Balls, put them 

on 
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on a Sieve to drain the Fat from them, and 
never let them boil in your Sauce, it will give 
it a greafy look, and foften the Balls; the bell 
Way is to put them in after your Meat is 
difhed up. 

You may ufe pickled Mulhrooms, Artichoke 
Bottoms, Morels, Truffles, and Forcemeat 
Balls in almoft every Made Difh, and in feve- 
ral, you may ufe a Roll of Forcemeat inftead 
of Balls, as in the Porcupine Breall of Veal, 
and were you can ufe it, it is much handfomer 
than Balls, efpecially in a Mock Turtle, col¬ 
lared or raggooed Breall of Veal, or any large 
Made Dilh. 

To drefs a Mock Turtle. 

Take the largeft Call’s Head you can get, 
with the Skin on, put it in fcalding Water, 
’till you find the Hair will come off, clean it 
well, and walh it in warm Water, and boil 
it three quarters of an Hour, then take it out 
of the Water and flit it down the Face, cut olf 
all the Meat along with the Skin as clean from 
the Bone as you can, and be careful you don’t 
break the Ears off, lay it on a flat Difh;. and 
fluff the Ears with Forcemeat, and tie them 
round with Cloths, take the Eyes out, and pick 
all the reft of the Meat clean from the Bones, 
put it in a Tolling Pan, with the niceft and 
fatteft Part of another Call’s Head, without 
the Skin on, boiled as long as the above, 
and three Quarts of Veal Gravy, lay the Skin 

in 
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in the Pan on the Meat with the Flefh Side up, 
cover the Pan clofe, and let it ftew over a mo¬ 
derate Fire one Hour, then put in three Sweet¬ 
breads fried a light Brown, one Ounce of Mo¬ 
rels, the fame of Truffles, five Artichoke Bot¬ 
toms boiled, one Anchovy boned and chopped 
fmall, a Tea Spoonful of Chyan Pepper, a lit¬ 
tle Salt, half a Lemon, three Pints of Madeira 
Wine, two Meat Spoonfuls of Mufhroom 
Catchup, one of Lemon Pickle, half a Pint of 
Mufhrooms, and let them ftew flowly half an 
Hour longer, and thicken it with Flour and 
Butter; have ready the Yolks of four Eggs 
boiled hard, and the Brains of both Heads 
boiled, cut the Brains the Size of Nutmegs, 
and make a rich Forcemeat, and fpread it on 
the Caul of a Leg of Veal, roll it up and boil 
it in a Cloth one Hour; when boiled, cut it in 
three Parts, the Middle largeft, then take up the 
Meat into theDi£h, and lay the Head over it with 
the Skin Side up, and put the largeft Piece of 
Forcemeat between the Ears, and make the 
Top of the Ears to meet round it; (this is called 
the Crown of the Turtle.) the other Slices of 
the Forcemeat lay oppofite to each other at the 
narrow End, and lay a few of the Truffles, 
Morels, Brains, Mufhrooms, Eggs, and Arti¬ 
choke Bottoms upon the Face and round it, 
ftrain the Gravy boiling hot upon it, be as 
quick in difliing it up as poffible for it foon 
goes cold. 

Mock 



English HOUSE-KEEPER. 73 

Mock Turde a fecond Way. 

Dress the Hair of a Calf’s Plead as before, 
boil it half an Hour, when boiled cut it in 
Pieces half an Inch thick, and one Inch and 
a half long, put it into a Stew Pan with two 
Quarts of Veal Gravy, and Salt to your Tafte; 
let it ftew one Hour, then put in a Pint of 
Madeira Wine, half a Tea Spoonful of Chyan 
Pepper, Truffles and Morels one Ounce each, 
three or four Artichoke Bottoms boiled and cut 
in Quarters; when the Meat begins to look 
clear and the Gravy ftrong, put in half a Le¬ 
mon, and thicken it with Flour and Butter, 
fry a few Forcemeat Balls, beat four Yolks of 
hard boiled Eggs in a Mortar very fine, with 
a Lump of Butter, and make them into Balls 
the Size of Pigeons Eggs ; put the Force-meat 
Balls and Eggs in after you have difhed it up. 

N. B. A Lump of Butter put in the Water 
makes the Artichoke Bottoms boil White and 
fooner. 

To make a Calf’s Head hafb. 

Clean your Calf’s Head exceeding well, and 
boil it a quarter of an Hour; when it is cold 
cut the Meat in thin broad Slices, and put it 
into a Tolling Pan, with two Quarts of Gravy; 
and when it has ftewed three quarters of an 
Hour, add to it one Anchovy, a little beatenMace, 
and Chyan to your Tafte, two Tea Spoonfuls 

K of 
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of Lemon Pickle, two Meat Spoonfuls of Wal¬ 
nut Catchup, half an Ounce of Truffles and 
Morels, a Slice or two of Lemon, a Bundle of 
Sweet Herbs, and a Glafs of White Wine, mix 
a quarter of a Pound of Butter with Flour, 
and put it in a few Minutes before the Head 
is enough, take your Brains and put them into 
hot Water, it will make them {kin fooner, and 
beat them fine in a Bafon, then add to them 
two Eggs, one Spoonful of Flour, a bit of Le¬ 
mon Peel fhread fine, chop fmall a little Par- 
fiey, Thyme, and Sage, beat them very well 
together, ftrew in a little Pepper and Salt, then 
drop them in little Cakes into a Panful of boil¬ 
ing Hog’s-lard, and fry them a light Brown, 
then lay them on a Sieve to drain; take 
your Hath out of the Pan with a Fifh Slice, 
and lay it on your Difh, and {train your Gravy 
over it, lay upon it a few Mufhrooms, Force¬ 
meat Balls, the Yolks of four Eggs boiled 
hard, and the Brain Cakes: Garnifli with Le¬ 
mon and Pickles. 

It is proper for a Top or Side Difh. 

To drefs a Calf’s Head Suprize. 

Dress off the Hair of a large Calf’s Head 
as directed in the Mock Turtle, then take a 
fharp-pointed Knife and raife off the Skin, 
with as much of the Meat from the Bones as 
you poffibly can get, that it may appear like 
a whole Head when it is fluffed, and be care¬ 
ful you don’t cut the Skin in holes, then fcrapfi 
a Pound of fat Bacon, the Crumb of two Pen¬ 

ny 
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«y Loaves, grater a fmall Nutmeg, with Salt 
Chyan Pepper, and fhread Lemon Peel to 
your Tafte, the Yolks of fix Eggs well beat, 
mix all up into a rich Force-meat, put a lit¬ 
tle into the Ears, and fluff the Head with the 
Remainder, have ready a deep narrow Pot that 
it will juft go in, with two Quarts of Water, 
half a Pint of White Wine, two Spoonfuls of 
Lemon Pickle, the fame of Walnut and Mufh- 
room Catchups, one Anchovy, a Blade or two 
of Mace, a Bundle of Sweet Herbs, a little Salt 
and Chyan Pepper, lay a coarfe Pafte over it 
to keep in the Steam, and fet it in a very quick 
Oven two Hours and a half; when you take 
it out lay your Head in a Soup Difh, fkim the 
Fat clean off the Gravy, and ftrain it through 
a Flair Sieve into a Tolling Pan, thicken it with 
a Lump of Butter roll’d in Flour; when it has 
boil’d a few Minutes, put in the Yolks of fix 
Eggs well beat, and mixed with half a Pint of 
Cream, but don’t let it boil, (it will curdle the 
Eggs;) you mull have ready boiled a fewForce- 
meat Balls, half an Ounce of Truffles and Mo¬ 
rels, it would make the Gravy too dark a Co¬ 
lour to flew them in it: Pour your Gravy over, 
your Head, and garnifh with the Truffles, Mo¬ 
rels, Force-meat Balls, Mufhrooms, and Bar¬ 
berries, and ferve it up. 
This is a handfome Top Difh at a fmall Expence. 

To grill a Calf’s Head. 

Wash yourCalf’s Flead clean, and boil it almoft 
enough, then take it up and hafh one half, the 

K 2 other 
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other half rub over with the Yolk of an Egg, 
a little Pepper and Salt, ltrew over it Bread 
Crumbs, Parlley chopped fmall, and a little 
grated Lemon Peel, fet it before the Fire and 
keep balling it all the Time to make the Froth 
rife; when it is a fine light Brown, dilh up 
your Halh, and lay the grilled Side upon it. 

Blanch your Tongue, flit it down the Middle, 
and lay it on a Soup Plate; fldn the Brains, 
boil them with a little Sage and Parlley, chop 
them fine, and mix them with fome melted 
Butter, and a Spoonful of Cream, make them 
hot, and pour them over the Tongue, ferve 
them up, and they are Sauce for the Head. 

To make a Porcupine of a Breaft of Veal. 

Bone the fineft and largeft Breaft of Veal 
you can get, rub it over with the Yolks of two 
Eggs, fpread it on a Table, lay over it a little 
Bacon cut as thin as pollible, a Handful of 
Parlley ftiread fine, the Yolks of five hard boil¬ 
ed Eggs chopped fmall, a little Lemon Peel 
cut fine, Nutmeg, Pepper, and Salt to your 
Tafte, and the Crumb of a Penny Loaf fteeped 
in Cream, roll the Breaft clofe, and fkewer it 
up, then cut fat Bacon and the lean of Ham 
that has been a little boiled, or it will turn the 
Veal red, and pickled Cucumbers about two 
Inches long to anfwer the other Lardings, and 
lard it in rows, firft Ham, then Bacon, then 
Cucumbers, till they have larded it all over 
the Veal; put it in a deep Earthen Pot, with a 

Pint 
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Pint of Water, and cover it, and fet it in a 
flow Oven two Hours; when it comes from the 
Oven fkim the Fat off, and ftrain the Gravy 
through a Sieve into a Stew Pan, put in a Glafs 
of White Wine, a little Lemon Pickle and 
Caper Liquor, a Spoonful of Mufhroom Catch¬ 
up, thicken it with a little Butter rolled in 
Flour, lay your Porcupine on the Difh, and 
pour it hot upon it, cut a Roll of Forcemeat 
in four Slices, lay one at each End and 
the other on the Sides; have ready your Sweet¬ 
breads cut in Slices and fried, lay them round 
it with a few Mufhrooms. 
It is a grand Bottom Difti when Game is not 

to be had. 

N. B. Make the Forcemeat of a few chopped 
Oyfters, the Crumb of a Penny Loaf, half a 
Pound of Beef Suet fliread fine, and the Yolks 
of four Eggs, mix them well together with 
Nutmeg, Chyan Pepper, and Salt to your Pa¬ 
late, fpread it on a Veal Caul, and roll it up 
clofe like a collared Eel, bind it in a Cloth, 
and boil it one Hour, 

To raggooe a Brea ft of Veal. 

Half roaft a Breaft of Veal, then Bone it, 

and put it in a Tolling Pan, with a Quart of 
Veal Gravy, one Ounce of Morels, the fame 
of Truffles, flew it ’till tender, and juft before 
you thicken the Gravy, put in a few Oyfters, 
pickled Mufhrooms, and pickled Cucumbers, 
cut in fmall fquare Pieces, the Yolks of four 

Eggs 
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Eggs boiled hard, cut your Sweet-bread in 
Slices, and fry it a light Brown, di£h up your 
Veal, and pour the Gravy hot over it, lay your 
Sweet-bread round, Morels, Truffles, and Eggs 
upon it: Garniffl with pickled Barberries ; this 
is proper for either Top or Side for Dinner, or 
Bottom for Supper. 

To collar a Brea ft of Veal. 

T ake the fineft Bread: of Veal, Bone it, and 
rub it over with the Yolks of two Eggs, and 
drew over it fome Crumbs of Bread, a little 
gratered Lemon, a little Pepper and Salt, a 
Handful of chopped Parfley, roll it up tight, 
and bind it hard with Twine, wrap it in a 
Cloth, and boil it one Hour and a half, then 
take it up to cool, when a little cold take off 
the Cloth, and clip off the Twine carefully, 
leaf!: you open the Veal, cut it in five Slices, 
lay them on a Difh with the Sweet-bread boiled 
and cut in thin Slices, and laid round them, 
with , ten or twelve Force-meat Balls ; pour over 
your White Sauce, and garnifh with Barber¬ 
ries, or green Pickles. 

The White Sauce mud be made thus: — 
Take a Pint of good Veal Gravy, put to it a 
Spoonful of Lemon Pickle, half an Anchovy, 
a Tea Spoonful of Mufhroom Powder, or a 
few pickled Mufhrooms, give it a gentle boil, 
then put in half a Pint of Cream, the Yolks 
of two Eggs beat fine, fliake it over the Fire 
after the Eggs and Cream is in, but don’t let 
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it boil, it will curdle the Cream; it is proper 
for a Top Difli at Night, or a Side Dilh for 
Dinner. 

A boiled Bread: of Veal. 

Skewer your Bread: of Veal, that it will lie 
flat in the Difli, boil it one Hour, (if a large 
one an Hour and a quarter;) make a White 
Sauce as before-mentioned for the collared 
one, pour it over, and garnifh with Pickles. 

A Neck of Veal Cutlets. 

Cut a Neck of Veal into Cutlets, fry them 
a fine Brown, then'put them in a Tolling Pan, 
and flew them ’till tender in a Quart of good 
Gravy, then add one Spoonful of Browning, 
the fame of Catchup, fome fried Force-meat 
Balls, a few Truffles, Morels, and pickled 
Mulhrooms, a little Salt, and Chyan Pepper, 
thicken your Gravy with Flour and Butter, 
let it boil a few Minutes, lay your Cutlets in 
the Dilh, with the Top of the Ribs in the 
Middle, pour your Sauce over them, lay your 
Balls, Morels, Truffles, and Mulhrooms over 
the Cutlets, and fend it up. 

A Neck of Veal a-la-royal. 

Cut off the Scrag-end and part of the 
Chine Bone to make it lie flat in the Dilh, 
then chop a few Mulhrooms, Shalots, a little 
Parfley, and Thyme, all very fine, with Pep¬ 

per 
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per and Salt, cut middle-fized Lards of Bacon, 
and roll them in the Herbs, &c. and Lard the 
lean Part of the Neck, put it in a Stew Pan 
with lome lean Bacon or Shank of Ham, and 
the Chine-bone and Scrag cut in Pieces, with 
three or four Carrots, Onions, a Head of Cel- 
lery, and a little beaten Mace, pour in as much 
Water as will cover it, cover the Pan very 
clofe, and let it flew ilowly for two or three 
Hours ’till tender, then ftrain half a Pint of 
the Liquor out of the Pan through a line 
Sieve, fet it over a Stove, and let it boil, keep 
flirring it ’till it is dry at the Bottom, and of 
a good Brown; be Pure you don’t let it burn, 
then add more of the Liquor {trained free 
from Fat, and keep flirring it ’till it becomes 
a fine thick brown Glaze, then take the Veal 
out of the Stew Pan, and wipe it clean, and 
put the larded Side down upon the Glaze, fet 
it over a gentle Fire five or fix Minutes to take 
the Glaze, then lay it in the Difh with the 
glazed Side up, and put into the fame Stew 
Pan as much Flour as will lie on a Six-pence, 
flir it about well, and add fome of the Braize 
Liquor, (if any left) let it boil ’till it is of a 
proper thicknefs, ftrain it and pour it into the 
Bottom of the Difh, fqueeze in a little Juice of 
Lemon, and ferve it up. 

Bombarded Veal. 

Cut the Bone nicely out of a Fillet, make a 
Force-meat of the Crumbs of a Penny Loaf, 
half a Pound of fat Bacon fcraped, a little 

Lemon 
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Lemon Peel, or Lemon Thyme, Parlley, two 
or three Sprigs of Sweet Marjoram, one An¬ 
chovy, chop them all very well, grater a little 
Nutmeg, Chyan Pepper, and Salt to your Pa¬ 
late, mix all up together with Egg and a little 
Cream, and fill up the Place were the Bone 
came out with the Force-meat, then cut the Fil¬ 
let acrofs, in Cuts about one Inch one from 
another all round the Fillet, fill one Nick with 
Force-meat, a fecond with boiled Spinage, that 
is boiled and well fqueezed, a third with Bread 
Crumbs, chopped Oyfters, and Beef Marrow, 
then Force-meat, and fill them up as above all 
round the Fillet, wrap the Caul clofe round it, 
and put it in a deep Pot with a Pint of Water, 
make a coarfe Pafle to lay over it, to keep the 
Oven from giving it a fiery Tafte; when it 
comes out of the Oven, fkim off the Fat, and 
put the Gravy in a Stew Pan, with a Spoonful 
of Lemon Pickle, and another of Mufhroom 
Catchup, two of Browning, half an Ounce of 
Morels and Truffles, five boiled Artichoke Bot¬ 
toms cut in Quarters, thicken the Sauce with 
Flour and Butter, give it a gentle boil, and 
pour it upon the Veal into your Difli. 

To make a Frycando of Veal. 

Cut Stakes half an Inch thick, and fix Inches, 

long, out of the thick part.of a Leg of Veal, 
lard them with fmall Cardoons, and duft them 
with Flour, put them before the Fire to broil a 
fine Brown, .then put them into a large Toiling 
Pan with a Quart of good Gravy, and let it 

L flew 
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flew half an Hour, then put in two Teat 
Spoonfuls of Lemon Pickle, a Meat Spoonful 
of Walnut Catchup, the fame of Browning, 
a Slice of Lemon, a little Anchovy, and Chyan, 
a few Morels and Truffles; when your Frycan- 
dos is tender, take them up, and thicken your 
Gravy with Flour and Butter, ftrain it, place 
your Frycandos in the Difli, pour your Gravy 
on them: Garnifli with Lemon and Barberries. 
You may lay round them Force-meat Balls 
fried, or Force-meat rolled in Veal Caul, and 
Yolks of Eggs boiled hard. 

To make Veal Olives. 

Cut the thick part of a Leg of Veal in thin 
Slices, flatten them with the broad Side of a 
Cleaver, rub them over with the Yolk of an 
Egg, lay over every Piece a very thin Slice of 
Bacon, ftrew over them a few Bread Crumbs, 
a little Lemon Peel, and Parfley chopped final!, 
Pepper, and Salt, and Nutmeg, roll them up 
dole and Ike we r them tight, then mb them 
with the Yolk of Eggs, and roll them in Bread 
Crumbs and Parfley chopped fmall, put them 
into a Tin Dripping Pan to bake or fry them; 
then take va Pint of good Gravy, add to it a 
Spoonful of Lemon Pickle, the fame of Wal¬ 
nut Catchup, and one of Browning, a little 
Anchovy, and Chyan Pepper, thicken it with 
Flour and Butter, ferve them up with Force¬ 
meat Balls, and ftrain the Gravy hot upon 
them: Garnifli with Pickles, and ftrew over 
them a lev/ pickled Muflirooms.—You may 

drefs 
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drefs Veal Cutlets the fame way, but not roll 
them. 

To drefs Scotch Collops white. 

Cut them off the thick part of a Leg of 
Veal, the fize and thicknefs of a Crown Piece, * 
put a Lump of Butter into a Tolling Pan, and 
let it over a flow Fire, or it will difcolour your 
Collops, before the Pan is hot lay the Collops 
in, and keep turning them over kill you fee 
the Butter is turned to thick white Gravy; put 
your Collops and Gravy into a Pot, and fet 
them upon the Hearth to keep warm, put cold 
Butter again into your Pan every Time you fill 
it, and fry them as above, and fo continue ’till 
you have finifhed; when you have fryed them, 
pour the Gravy from them into your Pan, with 
a Tea Spoonful of Lemon Pickle, Mufhroom 
Catchup, Caper Liquor, beaten Mace, Chyan 
Pepper, and Salt, thicken with Flour and But¬ 
ter, when it has boiled five Minutes, put in the 
Yolks of two Eggs well beat and mixed, with 
a Tea Cup full of rich Cream; keep fhaking 
your Pan over the Fire ’till your Gravy looks 
of a fine thicknefs, then put in your Collops 
and fhake them, when they are quite hot, put 
them on your Difh with Force-meat Balls, ftrew 
over them pickled Mufhrooms: Garnifh with 
Barberries, and Kidney-beans. 

L 2 To 
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To drefs Scotch Collops brown. 

Cut your Collops the fame Way as the white 
ones, but brown your Butter before you lay in 
your Collops, fry them over a quick Fire, fhake 
and turn’them', and keep them on a fine Froth; 
wheu they are a light brown, put them into 
a Pot, and fry them as the White ones; .when 
you have fried them all brown, pour all the 
Gravy from them into a clean Tolling Pan, 
with half a Pint of Gravy, made of the Bone 
and Bits you cut the Collops off, two Tea Spoon¬ 
fuls of Lemon Pickle, a large one of Catchup, 
the fame of Browning, half an Ounce of Mo¬ 
rels, half a Lemon, a little Anchovy, Chyan, 
and Salt to your Tafte, thicken it with Flour 
and Butter, let it boil five or fix Minutes, then 
put in your Collops, and fhake them over the 
Fire, if they boil it will make them hard 5 
when they have fimmered a little, take them 
out with an Egg Spoon, and lay them on your 
Difh, lira in your Gravy and pour it hot on 
them lay over them Force-meat Balls, and lit¬ 
tle Slices of Bacon curled round a Skewer and 
boiled, throw a few Mulhrooms over: Garnilh 
with Lemon and Barberries, and ferve it up. 

7 0 drefs Scotch Collops French IVay. 

Take a Leg of Veal, and cut your Collops 
pretty thick, five or fix Inches long and three 
Inches broad, rub them over with the Yolk of 
an Egg, put Pepper and Salt, and grate a little 

Nutmeg 
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Nutmeg on them, and a little Ihread Parlley, 
lay them on an Earthen Diih, and fet them 
before the Fire, balte them with Butter, and let 
them be a line brown, then turn them on the 
other Side, and rub them as above, bafte and 
brown it the lame Way; when they are tho¬ 
roughly enough, make a good Brown Gravy 
with Truffles and Morels, dilh up your Collops, 
lay Truffles and Morels, and the Yolks of hard 
boiled Fggs over them: Garnilh with crifp 
Parlley and Lemon. 

ff ” y 

Sweet-Breads a-la-daub. 

Take three of the largeft and fined Sweet- 
Breads you can get, put them in a Sauce Pan 
of boiling Water for five Minutes, then take 
them out, and when they are cold, lard them 
with a row down the Middle, with very little 
Pieces of Bacon, then a row on each Side with 
Lemon Peel cut the Size of Wheat Straw, then 
a row on each Side of pickled Cucumbers cut 
very fine, put them in a Tolling Pan with 
good Veal Gravy, a little Juice of Lemon, a 
Spoonful of Browning, flew them gently a 
quarter of an Hour; a little before they are 
ready thicken them with Flour and Butter, 
dim them up and pour the Gravy over, lay 
round them Bunches of boiled Celiery or Oyfter 
Patties: Garniin with Hewed Spinage, green 
curled Parlley, flick a Bunch of Barberries in 
the Middle of each Sweet-Bread. 
It is a pretty Corner Dilh for either Dinner or 

Supper. 

Forced 
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Forced Sweet-Breads- 

Put three Sweet-Breads in boiling Water 
five Minutes, heat the Yolk of an Egg a little, 
and rub it over them with a Feather, ftrew on 
Bread Crumbs, Lemon Peel, and Parftey thread 
very fine, Nutmeg, Salt, and Pepper to your 
Palate, fet them before the fire to Brown, add to 
them a little Veal Gravy, put a little Mufliroom 
Powder, Caper Liquor, or Juice of Lemon and 
Browning, thicken it with Flour and Butter, 
boil it a little and pour it in your Dilh, lay in 
your Sweet-Breads, and lay over them. Lemon 
Peel in rings, cut like Straws: Garnifh with 
Pickles 

To fricajey Sweet-Breads brown. 

Scald three Sweet-Breads, wdien cold, cut 
them in Slices the thicknefs of a Crown-piece, 
dip them in Batter, and fry them in frefh But¬ 
ter a nice Brown, make a Gravy for them as 
the laft, flew your Sweet-Breads flowly in the 
Gravy eight or ten Minutes, lay them on your 
Difh, and pour the Gravy over them: Garnifh 
with Lemon or Barberries. 

To fricafey Sweet-Breads white. 

Scald and flice the Sweet-Breads as before, 
put them in a Tolling Pan with a Pint of Veal 
Gravy, a Spoonful of White Wine, the fame 
of Mufliroom Catchup, a little beaten Mace, 

flew 
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flew them a quarter of an Hour, thicken your 
Gravy with Flour and Butter, a little before 
they are enough; when you are going to difli 
them up, mix the Yolk of an Egg with a Tea 
Cupful of thick Cream, and a little grated 
Nutmeg, put it into your Tolling Pan, and 
fiiake it well over the Fire, but don't let it boil, 
lay your Sweet-Breads on your Difli, and pour 
your Sauce over them: Garnifli with pickled 
Red Beet-root and Kidney-beans* 

To rag;aoo Sweet-Breads. 
00 

Rub them over with the Yolk of an Egg, 
ftrew over them Bread Crumbs and Parfley, 
Thyme and Sweet Marjoram fliread final!, and 
Pepper and Salt, make a roll of Force-meat 
like a Sweet-Bread, and put it in a Veal Caul, 
and roaft them in a Dutch Oven, take fome 
Brown Gravy, and put to it a little Lemon 
Pickle, Mufhroom Catchup, and the End of a 
Lemon, boil the Gravy, and when the Sweet- 
Breads are enough, lay them in a Difli, with 
the Force-meat in the Middle, take the End of 
the Lemon out, and pour the Gravy in the 
Difli, and ferve them up. 

To flew a Fillet of Veal. 

Take a Fillet of a Cow Calf, fluff it well 
under the Elder, at the Bone, and quite through 
to the Shank, put it in the Oven with a Pint 
of Water under it, 'till it is a line Brown, then 
put it in a Stew Pan with three Pints of Gra- 
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vy, flew it tender, put in a few Morels, Truf¬ 
fles, a Tea Spoonful of Lemon Pickle, a large 
one of Browning, and one of Catchup, and a 
little Chyan Pepper, thicken with a Lump of 
Butter rolled in Flour, difli up your Veal, ftrain 
your Gravy over, lay round Force-meat Balls: 
Garnifh with Pickles and Lemon. 

To raggoo a Filler of Veal. 

Lard your Fillet and half roaft it, then put 
it in a Tolling Pan, with two Quarts of good 
Gravy, cover it dole and let it flew ’till tender, 
then add one Spoonful of White Wine, one of 
Browning, one of Catchup, a Tea Spoonful of 
Lemon Pickle, a little Caper Liquor, half an 
Ounce of Morels, thicken with Flour and But¬ 
ter, lay round it a few Yolks of Eggs. 

N. ■ ' * 

A good Way to drefs a Midcalf. 

Take a Calf’s Heart, fluff it with good 
Force-meat, and fend it to the Oven in an 
Earthen Dilh with a little Water under it, lay 
Butter over it, and dredge it with Flour, boil 
half the Liver and all the Lights together half 
an Hour, then chop them fmall, and put them 
in a Tolling Pan with a Pint of Gravy, one 
Spoonful of Lemon Pickle, and one of Catchup, 
fqueeze in half a Lemon, Pepper, and Salt, 
thicken with a good Piece of Butter rolled in 
Flour, when you Dilh it up, pour the minced 
Meat in the Bottom, and have ready fryed a 
fine brown, the other half of the Liver cut in 

thin 
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thin Slices, and little bits of Bacon, fet the 
Heart in the Middle, and lay the Liver and 
Bacon over the minced Meat, and ferve it up. 

To difguife a Leg of Veal. 

Lard the top Side of a Leg of Veal in rows 
with Bacon, and Huff it well with Force-meat 
made of Oyfters, then put it into a large Sauce 
Pan with as much Water as will cover it, put 
on a clofe Lid to keep in the Steam, flew it 
gently ’till quite tender, then take it up, and 
boil down the Gravy in the Pan to a Quart, 
fkim off the Fat, and add half a Lemon, a 
Spoonful of Mulhroom Catchup, a little Lemon 
Pickle, the Crumbs of half a Penny Loaf grat¬ 
ed exceeding fine, boil it in your Gravy ’till 
it looks thick, then add half a Pint of Oyfters, 
if not thick enough, roll a Lump of Butter in 
Flour and put it in, with half a Pint of good 
Cream, and the Yolks of three Eggs, • fhake 
your Sauce over the Fire, but don’t let it boil 
after the Eggs are in left it fhould curdle; put 
your Veal in a deep Difli,.and pour the Sauce 
over it: Garnifh with crifped Parfley and fried 
Oyfters. 
It is an excellent Difh for the Top of a large 

Table. 

Iiarrico of a Neck of Mutton. 

Cut the bell End of a Neck of Mutton into 
Chops, in Angle Ribs, flatten them, and fry 
them a light Brown, then put them into a large 

M Sauce 
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Sauce Pan with two Quarts of Water, a large 
Carrot cut in Slices, cut at the Edges like 
Wheels ; when they have Hewed a quarter of 
an Hour, put in two Turnips cut in fquare 
Dices, the white Part of a Head of Cellery, 
a few Heads of Afparagus, two Cabbage Let- 
tices fried, and Chyan to your Tafte, boil them 
all together ’till they are tender, the Gravy is 
not to be thickened; put it into a Tureen, or 
Soup Difh. 

It is proper for a Top Difh. 

To drefs a Neck ©/"Mutton to eat like Venifon. 

Cut a large Neck, before the Shoulder is 
taken ofl, broader than ufual, and the Flap of 
the Shoulder with it, to make it look hand- 
fomer; Hick your Neck all over in little Holes 
with a fharp Penknife, and pour a Bottle of 
Red Wine upon it, and let it lie in the Wine 
four or five Days, turn and rub it three or four 
Times a Day, then take it out and hang it up 
for three Days in the open Air out of the Sun, 
and dry it often with a Cloth to keep it from 
mulling; when you roaft it, bafte it with the 
Wine it wTas fleeped in if any left, if not, frefh 
Wine, put white Paper three or four foulds to 
keep in the Fat, roaft it thoroughly, and then 
take off the Skin, and Froth it nicely, and ferve 
it up. 

To 
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To make French Steaks of a Neck of Mutton. 

Let your Mutton be very good and large, 
and cut off molt part of the fat of the Neck, 
and then cut the Steaks two Inches thick, make 
a large Hole through the Middle of the flefhy 
part of every Steak with a Penknife, and fluff 
it with Force-meat made of Bread Crumbs, 
Beef Suet, a little Nutmeg, Pepper and Salt, 
mixed up with the Yolk of an Egg; when they 
are fluffed, wrap them in Writing Paper, and 
put them in a Dutch Oven, let them before the 
Fire to broil, they will take near an Hour, put 
a little brown Gravy on your Difh, and ferve 
them up in the Papers. 

A Shoulder of Mutton furprized. 

Half boil a Shoulder, then put it in a Tof- 
fing Pan with two Quarts of good Gravy, four 
Ounces of Rice, a Tea Spoonful of Mufhroom 
Powder, a little beaten Mace, and flew it one 
Hour, or ’till the Rice is enough, then take up 
your Mutton and keep it hot, put to the Rice 
half a Pint of good Cream, and a Lump of 
Butter rolled in Flour, fliake it well and boil 
it a few Minutes, lay your Mutton on the Difh 
and pour it over: Garnifh with Barberries or 
Pickles, and fend it up. 

To M 2 
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To drefs a Shoulder of Mutton, called Hen 
and Chickens. 

* 

Half roaft a Shoulder, then take it up, and 
cut off the Blade at the firft Joint, and both 
the Flaps to make the Blade round, fcore the 
Blade round in Diamonds, throw a little Pep- Eer and Salt over it, and fet it in a Tin Oven to 

roil, cut the Flaps and the Meat off the Shank 
in thin Slices into the Gravy that run out of 
the Mutton, and put a little good Gravy to it, 
with two Spoonful of Walnut Catchup, one of 
Browning, a little Chyan Pepper, and one or 

-two Shalots, when your Meat is tender, thicken 
it with Flour and Butter, put your Meat in the 
Dilh with the Gravy, and lay the Blade on the 
Top, broiled a dark brown: Garnilh with green 
Pickles, and ferve it up. 

To boil a Shoulder of Mutton, with Onion 
Sauce. 

Put your Shoulder in when the Water is 

cold, when enough, fmother it with Onion 
Sauce, made the lame as for boiled Ducks.—• 
You may drefs a Shoulder of Veal the fame 
way. 

A Shoulder of Mutton, and Cellery Sauce. 

Boil it as before ’till it is quite enough, 
pour over it Cellery Sauce, and • lend it to the 
Table. 

N. B. 
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N. R. The Sauce.—Wafh and clean ten Heads 
of Cellery, cut off the green Tops, and take 
off the Outiide Stalks, cut them into thin bits, 
and boil it in Gravy kill it is tender, thicken 
it with Flour and Butter, and pour it over your 
Mutton.—A Shoulder of Veal roailed with this 
Sauce is very good. 

Mutton kebobecL 

Cut a Loin of Mutton in four Pieces, take 
off the Skin, and rub them with the Yolk 
of an Egg, ftrew over them a few Bread 
Crumbs and a little thread ParfLey, turn them 
round and fpit them, roaft them and keep 
bailing all the while with frefh Butter, to make 
the Froth rife; when they are enough, put a 
little Brown Gravy under, and ferve them up: 
Garnifh with Pickle. 

To orill a Bread: of Mutton. 
U r 

Score a Breaft of Mutton in Diamonds, and 
rub it over with the Yolk of an Egg, then ftrew 
on a few Bread Crumbs and fhread Parfley, put 
it in a Dutch Oven to broil, baile it with frefh. 
Butter, pour in the Diih good Caper Sauce, 
and ferve it up. 

Split Leg of Mutton and Onion Sauce. 

Split the Leg from the Shank to the End, 
Hick a Skewer in to keep the Nick open, baile 

it 
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it with Red Wine ’till it is half roafted, then 
take the Wine out of the Dripping Pan, and 
put to it one Anchovy, fet it over the Fire ’till 
the Anchovy is diffolved, rub the Yolk of a 
hard Egg in a little cold Butter, mix it with 
the Wine, and put it in your Sauce Boat, pour 
good Onion Sauce over the Leg when it is 
roafted, and ferve it up. 

Io jorce a Leg of Mutton, 

Raise the Skin and take out the lean Part 
of the Mutton, chop it exceeding fine, with 
one Anchovy, fhread a Bundle of Sweet Herbs, 
grate a Penny Loaf, half a Lemon, Nutmeg, 
Pepper, and Salt to your Tafte, make them 
into a Force-meat, with three Eggs and a large 
Glafs of Red Wine, fill up the Skin with the 
Force-meat, but leave the Bone and Shank in 
their place, and it will appear like a whole 
Leg, lay it on an Earthen Difh with a Pint of 
Red Wine under it, and fend it to the Oven ; 
it will take two Hours and a half; when it 
comes out take off all the Fat, ftrain the Gra¬ 
vy over the Mutton, lay round it hard Yolks 
of Eggs, and pickled Mulhrooms: Garnilh 
with Pickles, and ferve it up. 

To drefs Sheeps Rumps and Kidneys. 

Boil fix Sheeps Rumps in Veal Gravy, then 
lard your Kidneys with Bacon, and fet them 
before the Fire in a Tin Oven; when the 
Rumps are tender, rub them over with the 

Yolk 
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Yolk of an Egg, a little Chyan and grated Nut¬ 
meg, Ikim the Fat off the Gravy, put it in a 
clean Tolling Pan, with three Ounces of boiled 
Rice, a Spoonful of good Cream, a little Muih- 
room Powder or Catchup, thicken it with Flour 
and Butter, and give it a gentle boil, fry your 
Rumps a light Brown; when you dilh them 
up, lay them round on your Rice, fo that the 
fmall Ends meet in the Middle, and lay a Kid¬ 
ney between every Rump: Garnilh with Red 
Cabbage or Barberries, and ferve it up. 

It is a pretty Side or Corner Dilh. 

To drefs a Leg of Mutton to eat like Venifon, 

Get the largeft and fateft Leg of Mutton you 
can get, cut out like a Hanch of Venifon, as 
foon as it is killed, whilft it is warm, it will eat 
the tenderer, take out the bloody Vein, Hick it 
in feveral Places in the under Side with a lharp- 
pointed Knife, pour over it a Bottle of Red Wine, 
turn it in the Wine four or live times a Day 
for five Days, then dry it exceeding well with 
a clean Cloth, hang it up in the Air with the 
thick Enduppermoltfor five Days, dry it Night 
and Morning to keep it from being "damp, or 
growing mully; when you roall it, cover it 
with Paper and Pafte as you do Venifon; ferve 
it up with Venifon Sauce.—It will take four 
Flours roafting;. 

O 

A 
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A Bafque of Mutton. 

Take the Caul of a Leg of Veal, lay it in a 
Copper Difli the Size of a fmall Punch Bowl, 
take the Lean of a Leg of Mutton that has 
been kept a Week, chop it exceeding fmall, 
take half its Weight in Beef Marrow, the 
Crumbs of a Penny Loaf, the Yolks of four 
Eggs, two Anchovies, half a Pint of Red 
Wine, the Rind of half a Lemon grated, mix 
it like Saufage-meat, and lay it in your Caul 
in the Infide of your Difli, clofe up the Caul, 
and bake it in a quick Oven; when it comes 
out lay your Difli upfide-down, and turn the 
whole out, pour over it Brown Gravy, and 
fend it up with Venifon Sauce in a Boat: Gar- 
nifh with Pickle. 

i > 

Oxford John. 

Take a ftale Leg of Mutton, cut it in as 

thin Collops as you poflibly can, take out all 

the fat Sinews, feafon them with Mace, Pep¬ 
per, and Salt, firew among them a little fliread 
Parlley, Thyme, and two or three Shalots, put 
a good Lump of Butter into a Stew Pan ; when 
it is hot put in a your Collops, keep ftirring 
them with a Wooden Spoon ’till they are three 
parts done, then add half a Pint of Gravy, a 

little Juice of Lemon, thicken it a little with 
Flour and Butter, let them fimmer four or five 
Minutes and they will be quite enough, if 
you let them boil, or have them ready before 

you 
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you want them they will grow hard; ferve 
them up hot, with fried Bread cut in Dices, 
over and round them. 

• ^ 

To boil a Leg of Lamb and Loin fried\ 

Cut your Leg from the Loin, boil the Leg 
three quarters of an Hour, cut the Loin in 
handfome Steaks, beat them with a Cleaver, 
and fry them a good Brown, then flew them 
a little in ftrong Gravy, put your Leg on the 
Difh, and lay your Steaks round it, pour on 
your Gravy, lay round Lumps of ftewed Spin- 
age, and crifped Parfley on every Steak, fend 
it to the Table with Goofberry Sauce in a Boat. 

To force a Quarter oj Lamb, 
y ‘ N f f 

Take a hind Quarter, and cut off the Shank„ 
raife the thick Part of the Flefh from the Bone 
with a Knife, Huff the Place with white Force¬ 
meat, and fluff it under the Kidney, half roaft 
it, then put it in a Tolling Pan with a Quart 
of Mutton Gravy, cover it clofe up, and let it 
flew gently; when it is enough, take it up, and 
lay it on your Difh, fkim the Fat off the Gravy, 
and ftrain it, then put in a Glafs of Madeira 
Wine, one Spoonful of Walnut Catchup, two 
of Browning, half a Lemon, a little Chyan, 
half a Pint of Oyfters, thicken it with a little 
Butter rolled in Flour, pour your Gravy hot 
on your Lamb and ferve it up. 

N To 
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To drefs a Lambs Head and Purtenance^ 

Skin the Head and fplit it, take the black 
Part out of the Eyes, then waih and clean it 
exceeding well, lay it in warm Water till it 
looks white, wafh and clean the Purtenance, 
take off the Gall, and lay them in Water, boil 
it halt an Hour, then mince your Heart, Liver, 
and Lights very fmall, put the Mince-meat in 
a Tolling Pan with a Quart of Mutton Gravy, 
a little Catchup, Pepper, and Salt, half a Le¬ 
mon, thicken it with Flour and Butter, a Spoon¬ 
ful of good Cream, and juft boil it up ; when 
your Head is boiled rub it over with the Yolk 
of an Egg, ftrew over it Bread Crumbs, a little 
thread Parfley, Pepper, and Salt, bafte it well 
with Butter, and brown it before the Fire, or 
with a Salamander, put the Purtenance on 
your Difh, and lay the Head over it: Garnifli 
with Lemon or Pickle, and ferve it up. 

rt ^ f . r ; i : ■ 

To jr 'icafey Lamb Scones. 

Skin fix Lamb Stones, or what Quantity 
you pleaie, dip them in Batter, and fry them 
in Hog’s-lard a nice Brown, have ready a lit¬ 
tle Veal Gravy, thicken it with Flour and But¬ 
ter, put in a Tea Spoonful of Lemon Pickle, 
a little Mufhroom Catchup, a Slice of Lemon, 
a little grated Nutmeg, beat the Yolk of an 
Egg, and mix it with two Spoonfuls of thick 
Cream, put it in your Gravy, keep fhaking it 
over the Fire ’till it looks white and thick, then 

put 
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put in the Lamb Stones, and give them a 
ihake; when they are hot, difh them up, and 
lay round them boiled Force-meat Balls. 

To roafl Pig in Imitation of Lamb. 

Let your Pig be a Month or five Weeks old, 
divide it down the Middle, take off the Shoul¬ 
der, and leave the reft to the hind Part, then 
take the Skin off, draw Sprigs of Parfley all over 
the Outfide, which muft be done by running a 
Skewer or larding Pin, and flicking the Stalk 
of the Parfley in it; fpit it and roaft it before 
a quick Fire, dredge it and bafte it well with 
frefh Butter, roaft it a fine Brown, and fend it 
up with a Froth on it: Garnifh with green 
Parfley, it will eat and look like fat Lamb.— 
It is eat with Salad. 

To barbicue a Pig. 

Dress a Pig of ten Weeks old as if it were 
to be roafted, make a Force-meat of two An¬ 
chovies, fix Sage Leaves, and the Liver of the 
Pig, all chopped very Email, then put them 
into a Marble Mortar, with the Crumbs of half 
a Penny Loaf, four Ounces of Butter, half a 
Tea Spoonful of Chyan Pepper, and half a Pint 
°f fled Wine, beat them altogether to a Pafte, 
put it in your Pig’s Belly and few it up, lay 
your Pig down at a good Diftance before a large 
brifk Fire, finge it well, put in your Dripping 
Pan three Bottles of Red Wine, bafte it with 
the Wine all the Time it is roafting, when it is 

N 2 half 
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half roafted, put under your Pig two Penny 
Loaves, if you have not Wine enough put in 
more, when your Pig is near enough, take the 
Loaves and Sauce out of your Dripping Pan, 
put to the Sauce one Anchovy chopped fmall, 
a Bundle of fweet Herbs, and half a Lemon, 
boil it a few Minutes, then draw your Pig, put 
a fmall Lemon or Apple in the Pig’s Mouth, 
and a Loaf on each Side, flrain your Sauce and 
pour it on them boiling hot, lay Barberries 
and Slices of Lemon round it, and fend it up 
whole to the Table. 
It is a grand Bottom Difibu—It will take four 

Hours roafting. 

To barbicue a Leg of Pork, 

Lay down your Leg to a good Fire, put into 
the Dripping Pan two Bottles of Red Wine, 
bafte your Pork with it all the Time it is roaft- 
ing, when it is enough, take up what is left 
in the Pan, put to it two Anchovies, the Yolks 
of three Eggs boiled hard and pounded fine, with 
a quarter of a Pound of Butter, add half a Lemon, 
a Bunch of fweet Herbs, a Tea Spoonful of 
Lemon Pickle, a Spoonful of Catchup, and one 
of Torragon Vinegar, or a little Torragon 
fhread fmall, boil them a few Minutes, then 
draw your Pork, and cut the Skin down from 
the Bottom of the Shank in rows an Inch broad, 
raife every other row and roll it to the Shank, 
flrain your Sauce and pour it on boiling hot, 
lay Oyfter patties all round your Fork, and 
Sprigs of green Parfley* 

✓ 

To 
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To fluff a Chine of Pork. 

Take a Chine that has been hung about a 
Month, boil it half an Hour, then take it up 
and make Holes in it all over the lean part, 
one Inch from another, fluff them and betwixt 
the Joints with fhread Parfley, mb it all over 
with the Yolk of Eggs, ftrew over it Bread 
Crumbs, bafte it, and fet it in a Dutch Oven, 
when it is enough, lay round it boiled Brocoli, 
or ftewed Spinage: Garnifh with Parfley. 

To roaft a Ham, or a Gammon of Bacon. 

Half boil your Ham or Gammon, then take 
off the Skin, dredge it with Oatmeal lifted very 
fine, bafte it with frefh Butter, it will make a 
ftronger Froth than either Flour or Bread 
Crumbs, then roaft it, when it is enough, difh 
it up and pour brown Gravy on your Difh: 
Garnifh with green Parfley and fend it to the 
Table. 

To force the Infde of a Surloin of Beef. 

Spit your Surloin, then cut oft from the In- 
lide all the Skin and Fat together, and then 
take off all the Flefh to the Bones, chop the 
Meat very fine, with a little beaten Mace, two 
or three Shallots, one Anchovy, half a Pint of 
Red Wine, a little Pepper and Salt, and put it 
on the Bones again, lay your Fat and Skin on 
again, and Skewer it clofe and Paper it well, 

when 
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when roafted take off the Fat, and Difh up the 
Surloin, pour over it a Sauce made of a little 
Red Wine, a Shallot, one Anchovy, two or 
three Slices of Horfe-radiih, and ferve it up. 

To few a Rump of Beef. 

Half roaft your Beef, then put it in a large 
Sauce Pan or Caldron, with two Quarts of Wa¬ 
ter, and one of Red Wine, two or three Blades 
of Mace, a Shallot, one Spoonful of Lemon 
Pickle, two of Walnut Catchup, the fame of 
Browning, Chyan Pepper and Salt to your 
Tafte, let it flew over a gentle Fire clofe co¬ 
vered for two Flours, then take up your Beef, 
and lay it on a deep Difli, fkim off the Fat, 
and (train the Gravy, and put in one Ounce of 
Morel, and half a Pint of Mulhrooms, thicken 
your Gravy and pour it over your Beef, lay 
round it Force-meat Balls: Garnifh with Horfe- 
radilh, and ferve it up. 

A Fricando of Beef. 

Cut a few Slices of Beef five or fix Inches 
long, and half an Inch thick, lard it with Ba¬ 
con, dredge it well with Flour, and fet it before 
a brifk Fire to brown, then put it in a Toffing 
Pan, with a Quart of Gravy, a few Morels and 
Truffles, half a Lemon, and few them half an 
Hour, then add one Spoonful of Catchup, the 
fame of Browning, and a little Chyan, thicken 
your Sauce and pour it over your Fricando, lay 

round 
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round them Force-meat Balls, and the Yolks 
of hard Eggs. 

To a-la~mode Beef. 

Take the Bone out of a Rump of Beef, lard 

the Top with Bacon, then make a Force-meat 
of four Ounces of Marrow, two Heads of Gar- 
lick, the Crumbs of a Penny Loaf, a few lweet 
Herbs chopped Email, Nutmeg, Pepper and 
Salt to your Tafte, and the Yolks of four Eggs 
well beat, mix it up, and fluff your Beef were 
the Bone came out, and in feveral Places in the 
lean part, fkewer it round and bind it about 
with a Fillet, put it in a Pot with a Pint of Red 
Wine, and tie it down with ftrong Paper, bake 
it in the Oven for three Hours; when it comes 
out, if you want to eat it hot, fldm the Fat off 
the Gravy, and add half an Ounce of Morels, 
a Spoonful of pickled Muflirooms, thicken it 
with Flour and Butter, dilh. up your Beef and 
pour on the Gravy, lay round it Force-meat 
Balls, and fend it up. 

To make a Porcupine of the Flat Ribs of Beef. 

Bone the Flat Ribs, and beat it half an Hour 
with a Pafte Pin, then rub it over with the 
Yolks of Eggs, ftrew over it Bread Crumbs, 
Parfley, Leeks, Swuet Marjarum, Lemon Peel 
fhread fine, Nutmeg, Pepper and Salt, roll it 
up very clofe, and bind it hard, lard it acrofs 
with Bacon, then a row of cold boiled Tongues, 
a third row of pickled Cucumbers, a fourth 

row 
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row of Lemon Peel, do it all over in rows as a~ 
bove ’till it is larded all round, it will look like 
red, green, white, and yellow Dices, then Spit 
it or put it in a deep Pot with a Pint of Water, 
lay over it the Caul of Veal to keep it from 
fcorching, tie it down with ftrong Paper and 
fend it to the Oven, when it comes out fkim 
off the Fat, and ftrain your Gravy into a Sauce 
Pan, add to it two Spoonfuls of Red Wine, the 
fame of Browning, one of Mufhroom Catchup, 
half a Lemon, thicken it with a Lump of Butter 
rolled in Flour, difh up the Meat and pour the 
Gravy on the Difh, lay round Force-meat Balls: 
Garnifh with Horfe-radifh, and ferve it up. 

To make Brisket of Beef a-la-royaL 

Bone a Brifket of Beef, and make holes in 
it with a Knife, about an Inch one from ano¬ 
ther, fill one hole with fat Bacon, a fecond 
with chopped Parfley, and a third with chopped 
Oyfters, feafoned with Nutmeg, Pepper, and 
Salt, ’till you have done the Brifket over, then 
pour a Pint of Red Wine boiling hot upon the 
Beef, dredge it well with Flour, fend it to the 
Oven, and bake it three Flours or better; when 
it comes out of the Oven take off the Fat, and 
ftrain the Gravy over your Beef: Garnifh with 
Pickles, and ferve it up. 

Beef Olives. 

Cut Slices off a Frump of Beef about fix 

Inches long and half an Inch thick, beat them 
with 

\ 
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with a Pade-pin, and rub them over with the 
Yolk, of an Egg, a little Pepper, Salt, and bea¬ 
ten Mace, the Crumbs of half a Penny Loaf, 
two Ounces of Marrow diced fine, a Handful 
of Parfley chopped fmall, and the Out-rind of 
half a Lemon grated, drew them all over your 
Steaks, and roll them up, fkewer them quite 
clofe, and fet them before the Fire to Brown, 
then put them into a Tolling Pan with a Pint 
of Gravy, a Spoonful of Catchup, the fame of 
Browning, a Tea Spoonful of Lemon Pickle, 
thicken it with a little Butter rolled in Flour: 
Lay round Force-meat Balls, Mufhrooms, or 
the Yolks of hard Eggs. 

To make Mock Hare of a Bead’s Heart. 

Wash a large Bead’s Heart clean, and cut 
off the Deaf-Ears, and duff it with fome Force¬ 
meat, as you do a Hare, lay a Caul of Veal 
or Paper over the Top, to keep in the Stuffing, 
road it either in a Cradle Spit or a hanging one, 
it will take an Hour and a half before a good 
Fire, bade it with Bed Wine; when roaded 
take the Wine out of the Dripping Pan, and 
fldm off the Fat, and add a Glafs more of Wine, 
when it is hot put in fome Lumps of Red Cur¬ 
rant Jelly, and pour it in the Difh, ferve it up, 
and fend in Red Currant Jelly cut in Slices on 
a Saucer. 

Reef Heait larded 

Take a good Bead Heart, duff it as before, 
and lard it all over with little bits of Bacon, 

G dud 
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duft it with Flour, and cover it with Paper, to 
keep it from being too dry, and fend it to the 
Oven; when baked put the Heart on your Difh, 
take off the Fat and ft rain the Gravy through 
a Hair Sieve, put it in a Sauce Pan with one 
Spoonful of Red Wine, the fame of Brown¬ 
ing, and one of Lemon Pickle, half an Ounce 
of Morels, one Anchovy cut fmall, a little 
beaten Mace, thicken it with Flour and Butter, 
pour hot on your Heart, and ferve it up: Gar- 
nifh with Barberries. 

To flew Ox Palaces. 

Wash four Ox Palates in feveral Waters, 
and then lay them in warm Water for half an 
Hour, then wafh them out and put them in a 
Pot, and tie them down with ftrong Paper, and 
fend them to the Oven with as much Water as 
will cover them, or boil them ’till tender, then 
fkin them, and cut them in Pieces half an 
Inch broad and three Inches long, and put 
them in a Tolling Pan with a Pint of Veal 
Gravy, one Spoonful of Madeira Wine, the 
fame of Catchup and Browning, one Onion 
ftuck with Cloves, and a Slice of Lemon, flew 
them half an Hour, then take out the Onion 
and Lemon, thicken your Sauce, and put them 
in a Difti; have ready boiled Artichoke Bot¬ 
toms, cut them in Quarters, and lay them 
over your Palates, with Force-meat Balls and 
Morels: Garnifh with Lemon, and ferve 
them up. 

To 
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To frlcando Ox Palates. 

When you have wafhed and cleaned your 
Palates as before, cut them in fquare Pieces, 
lard them with little bits of Bacon, fry them 
in Hog’s-lard, a pretty Brown, and put them 
in a Sieve to drain the Fat from them, then 
take better than half a Pint of Beef Gravy, 
one Spoonful of Red Wine, half as much of 
Browning, a little Lemon Pickle, one Anchovy, 
a Shalot, and a bit of Horfe-radifh; give them 
a boil, and ftrain your Gravy, then put in your 
Palates, and flew them half an Hour, make 
your Sauce pretty thick, di£h them up, and lay 
round them Hewed Spinage prefled and cut 
like Sippets, and ferve them up. 

To fricafey Ox Palates. 

Clean your Palates very well as before, put 
them in a Stew Pot, and cover them wi:h Wa¬ 
ter, fet them in the Oven for three or four 
Hours; when they come from the Oven ftrip 
off the Skins, and cut them in fquare Pieces, 
feafon them with Mace, Nutmeg, Chyan, and 
Salt, mix a Spoonful of Flour with the Yolks 
of two Eggs, dip in your Palates, and fry 
them a light Brown, then put them in a Sieve to 
drain; have ready half a Pint of Veal Gravy, 
with a little Caper Liquor, a Spoonful of 
Browning, and a few Muflirooms, thicken it 
well with Flour and Butter, pour it hot on 

O 2 your 
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your Difh, and lay in your Palates: Garnifh 
with fried Parfley and Barberies. 

To Jiew a Turkey -with Celery Sauce. 

Take a large Turkey, and make a good 
white Force-meat of Veal, and fluff the Craw 
of the Turkey, Ikewer it as for boiling, then 
boil it in foft Water ’till it is almoft enough, 
ana then take up your Turkey, and put it in a 
Pot with fome of the Water it was boiled in, 
to keep it hot, put feven or eight Heads of Ce¬ 
lery that is walhed and cleaned very well into 
the Water that the Turkey was boiled in, ’till 
they are tender, then take them up, and put 
in your Turkey with the Breaft down, and flew 
it a quarter of an Hour, then take it up, and 
thicken your Sauce with half a Pound of But¬ 
ter and Flour to make it pretty thick, and a 
quarter of a Pint of rich Cream, then put in 
your Celery; pour the Sauce and Celery hot 
upon the Turkey’s Breaft, and ferve it up. 
It is a proper Top Difh for Dinner or Supper. 

To Jlew a Turkey brown. 

When you have drawn the Craw out of 
your Turkey, cut it up the Back and take out 
the Entrails, that the Turkey may appear 
whole, and take all the Bones out of the Body 
very ■ carefully, the Rump, Legs, and Wings 
is to be left whole, then take the Crumb of a 
Penny Loaf, and chop half a hundred of Oy- 
fters very fmall, with half a Pound of Beef 

Marrow* 
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Marrow, a little Lemon Peel cut fine, and Pep¬ 
per and Salt, mix them well up together, with 
the Yolks of four Eggs, and fluff your Turkey 
with it, few it up and lard it down each Side 
with Bacon, half roaft it, then put it into a 
Tolling Pan with two Quarts of Veal Gravy, 
and cover it clofe up; when it has ftewed one 
Hour, add a Spoonful of Mufliroom Catchup, 
half an Anchovy, a Slice or two of Lemon, a 
little Chyan Pepper, and a Bunch of Sweet 
Herbs ; cover them clofe up again, and flew it 
half an Hour longer, then take it up and fkim 
the Fat off the Gravy, and ftrain it, thicken it 
with Flour and Butter, let it boil a few Mi¬ 
nutes, and pour it hot upon your Turkey: Lay 
round it Oyfter Patties, and fcrve it up. 

Fowls a-la-braize. 

Skewer your Fowl as for boiling, with the 
Legs in the Body, then lay over it a Layer of 
fat Bacon, cut in pretty thin Slices, then wrap 
it round in Beet Leaves, then in a Caul of Veal, 
and put it into a large Sauce Pan with three 
Pints of Water, a Glafs of Madeira Wine, a 
Bunch of fweet Herbs, two or three Blades of 
Mace, and half a Lemon, flew it ’till quite 
tender, take it up and Skim off the Fat, make 
your Gravy pretty thick with Flour and Butter, 
and ftrain it thro’ a Hair Sieve, and put to it a 
Pint of Oyfters, a Tea Cupful of thick Cream, 
keep fhaking your Toiling Pan over the Fire, 
and when it has fimmered a little, ferve up 
your Fowl with the Bacon, Beet Leaves, and 

Caul 
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Caul on, and pour your Sauce hot upon it: 
Garnifh with Barberries, or red Beet Root. 

To force a Fowl. 

Take a large Fowl, pick it clean and cut it 
down the Back, take out the Intrails and take 
the Skin off whole, cut the Flefh from the 
Bones, and chop it with half a Pint of Oyfters, 
one Ounce of Beef Marrow, a little Pepper and 
Salt, mix it up with Cream, then lay the Meat 
on the Bones and draw the Skin over it and 
fow up the Back, then cut large thin Slices of 
Bacon, and lay them over the Breaft of your 
Fowl, tie the Bacon on with a pack Thread 
in Diamonds, it will take ’one Hour roafting by 
a moderate Fire, make a good brown Gravy 
Sauce, pour it upon your Difh, take the Bacon 
off and lay in your Fowl, and ferve it up: Gar¬ 
nifh with Pickles, Mufhrooms, or Oyfters. 
It is proper for a Side Difh for Dinner, or Top 

for Supper. 

To fricajey Chickens. 

Skin them and cut them in fmall Pieces, 
wafli them in warm Water, and then dry them 
very clean with a Cloth, feafon them with Pep¬ 
per and Salt, and then put them into a Stew 
Pan with a little fair Water, and a good Piece 
of Butter, a little Lemon Pickle, or half a Le¬ 
mon, a Glafs of white Wine, one Anchovy, 
a little Mace and Nutmeg, an Onion ftuck with 
Cloves, a Bunch Of Lemon Thyme and fweet 

Marjoram, 
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Marjoram, let them Hew together ’till your 
Chickens are tender, and then lay them on 
your Diili, thicken the Gravy with Flour and 
Butter, ftrain it, then beat the Yolks of three 
Eggs a little, and mix them with a large Tea 
Cupful of rich Cream, and put it in your Gra¬ 
vy and fhake it over the Fire but don’t let it 
boil, and pour it over your Chickens. 

To force Chickens. 

Roast your Chickens better than half, take 
off the Skin, then the Meat, and chop it fmall 
with fhread Parfley and Crumbs of Bread, Pep¬ 
per and Salt, and a little good Cream, then 
put in the Meat and clofe the Skin, brown it 
with a Salamander, and ferve it up with White 
Sauce. 

To marinate a Goofe. 

Cut your Goofe up the Back-bone, then take 
out all the Bones, and fluff it with Force-meat, 
and fow up the Back again, fry the Goofe a 
good Brown, then put it into a deep Stew Pan 
with two Quarts of good Gravy and cover it 
clofe, and flew it two Hours, then take it out and 
fkim off the Fat, add a large Spoonful of Le¬ 
mon Pickle, one of Browning, and one of Red 
Wine, one Anchovy fhread fine, beaten Mace, 
Pepper, and Salt to your Palate, thicken with 
Flour and Butter, boil it a little, diili up your 
Goofe, and ftrain your Gravy over it. 

\ 
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Note. Make your Stuffing thus, take ten of 
twelve Sage Leaves, two large Onions, two or 
three large ffiarp Apples ffiread them very fine, 
mix them with the Crumbs of a Penny Loaf, 
four Ounces of Beef Marrow, one Glafs of 
Red Wine, half a Nutmeg gratered, Pepper, 
Salt, and a little Lemon Peel ffiread fmall, 
make a light Stuffing with the Yolks of four 
Eggs, obferve to make it one Hour before you 

want it. 

To flew Ducks, 

Take three young Ducks, lard them down 
each Side the Breaft, dull them with Flour 
and fet them before the Fire to brown, then 
put them in a Stew Pan with a Quart of Water, 
a Pint of Red Wine, one Spoonful of Walnut 
Catchup, the fame of Browning, one Anchovy, 
half a Lemon, a Clove of Garlick, a Bundle 
•of fweet Herbs, Chyan Pepper to your Tafte, 
let them flew flowly for half an Hour or ’till 
they are tender, lay them on a Diffi and keep 
them hot, ffiim off the Fat, {train your Gravy 
through a Hair Sieve, add to it a few Morels 
and Truffles, boil it quick ’till reduced to little 
more than half a Pint, pour it over your Ducks 
and ferve it up. 
It is proper for a Side Diffi for Dinner, or 

Bottom for Supper. 

1 To 
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Toft ew Ducks ■with Green Peas. 

H alf road your Ducks, then put them into 
a Stew Pan with a Pint of good Gravy, a little 
Mint, and three or four Sage Leaves chopped 
fmall, cover them clofe and flew them half an 
Hour, boil a Pint of Green Peas as for eating, 
and put them in after you have thickened the 
Gravy, clifix up your Ducks, and pour the 
Gravy and Peas over them. 

Ducks a-la hraize. 

Dress, and finge your Ducks, lard them 
quite through with Bacon rolled in fhread Par¬ 
ley, Thyme, Onions, beaten Mace, Cloves, 
Pepper and Salt, put in the bottom of a Stew 
Pan a few Slices of fat Bacon, the fame of Ham 
or Gammon of Bacon, two or three Slices of 
Veal or Beef, lay your Ducks in with the Bread; 
down, and cover the Ducks with Slices th§ 
fame as put under them, cut in a Carrot or two* 
a Turnip, one Onion, a head of Celery, a Blade 
of Mace, four or five Cloves, a little whole 
Pepper, cover them clofe down, and let them 
fimmer a little over a gentle Stove ’till the Bread 
is a light Brown, then put in fome Broth or 
Water, cover them as clofe down again as you 
can, dew them gently betwixt two and three 
Hours ’till enough, then take Parfley, Onion or 
Shallot, two Anchovies, a few Gherkins or Ca¬ 
pers, chop them all very fine, put them in a 
Stew Pan with part of the Liquor from the 

P Ducks, 
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Ducks, a little Browning, the Juice of half a Le¬ 
mon, boil it up, and cut the Ends of the Bacon 
even with the Bread; of your Ducks, lay them on 
your Difh, pour the Sauce hot upon them, and 
ferve them up, fome put Garlick inllead of 
Onions. 

Ducks a-la-mode. 

Slit two Ducks down the Back, and Bone 
them carefully, make a Force-meat of the 
Crumbs of a Penny Loaf, four Ounces of fat 
Bacon fcraped, a little Parfley, Thyme, Lemon 
Peel, two Shallots or Onions Ihread very fine, 
with Pepper, Salt, and Nutmeg to your Tafte, 
and two Eggs, fluff your Ducks with it and 
few them up, lard them down each Side of the 
Breaft with Bacon, dredge them well with 
Flour, and put them in a Dutch Oven to Brown, 
then put them into a Stew Pan with three 
Pints of Gravy, a Glafs of Red Wine, a Tea 
Spoonful of Lemon Pickle, a large one of Wal¬ 
nut and Mufhroom Catchup, one of Browning, 
and one Anchovy, with Chyan Pepper to your 
Tafte, flew them gently over a flow Fire for 
an Hour, when enough, thicken your Gravy 
and put in a few Truffles and Morels, ftrain 
your Gravy and pour it upon them.—You may 
a-la-mode a Goole the fame way. 

Pidgeons compote. 

Take fix young Pidgeons and fkewer them 
as you do for boiling, put Force-meat into the 

Craws, 
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Craws, lard them down the Bread and fry them 
Brown, then put them into ftrong brown Gra¬ 
vy, and let them Hew three quarters of an 
Hour, thicken it with a Lump of Butter rolled 
in Flour, when you Dilh them up, lay Force¬ 
meat Balls round them, and drain the Gravy 
over them.—The Force-meat mull be made 
thus; grater the Crumbs of half a Penny Loaf, 
and fcrape a quarter of a Pound of fat Bacon 
indead of Suet, chop a little Pariley, Thyme, 
two Shallots or an Onion, grater a little Nut¬ 
meg, Lemon Peel, fome Pepper and Salt, mix 
them all up with Eggs. 
It is proper for a Top Difh for fecond courfe, 

or a Side Dilh for the fird. 
m 
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Pidgeons in a Hole. 
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Pick, draw, and walh four young Pidgeons, 
dick their Legs into their Belly as you do boil¬ 
ed Pidgeons, feafon them with Pepper, Salt, 
and beaten Mace, put into the Belly of every 
Pidgeon, a Lump of Butter the Size of a Wal¬ 
nut, lay your Pidgeons in a Pye Dilh, pour 
over them a Batter made of three Eggs, two 
Spoonfuls of Flour, and half a Pint of good 
Milk, bake it in a moderate Oven, and ferve 
them to Table in the fame Dilh. 

Pidgeons tranfmogarijied. 

Pick, and clean fix fmall young Pidgeons, 
but do not cut off their Heads, cut of their Pi¬ 
nions, and boil them ten Minutes in Water, 

P 2 then 
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then cut off the Ends of fix large Cucumbers 
and fcrape out the Seeds, put in your Pigeons, 
but let the Heads be cut at the Ends of the 
Cucumbers, and flick a Bunch of Barberries 
in their Bills, and then put them into a Tof- 
fing Pan with a Pint of Veal Gravy, a little An¬ 
chovy, a Glafs of Red Wine, a Spoonful of 
Browning, a little Slice of Lemon, Chyan and 
Salt to your Tallie, flew them feven Minutes, 
take them out, thicken your Gravy with a lit¬ 
tle Butter rolled in Flour, boil it up and ftrain 
it over your Pigeons, and ferve it up. 

To broil Pigeons. 

Take young Pigeons, pick, and draw them, 
fplit them down the Back, and feafon them 
with Pepper and Salt, lay them on the Gridiron 
with the Breaft upward, then turn them, but 
be careful you do not burn the Skin, rub them 
over with Butter and keep turning them ’till 
they are enough, di£h them up, and lay round 
them crifped Parfley, and pour over them melt¬ 
ed Butter, or a Gravy which you pleale, and 
fend them up. 

To boll Pigeons In Rice. 

When you have pickled and drawn your 
Pigeons, turn the Legs under the Wings, and 
cut off the Pinions, then lay over every Pid- 
geon thin Slices of Bacon, and a large Beet 
Leaf, wrap them in clean Cloths feparately, 
pud boil them ’till enough, have ready four 

. Ounces 
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Ounces of Rice boiled foft and put into a Sieve 
to drain, put the Rice into a little good Veal 
Gravy thickened with Flour and Butter, boil 
your Pace a little in the Gravy, and add two 
Spoonful of good Cream, take your Pigeons 
out of the Cloths and leave on the Bacon and 
Beet Leaves, pour the Rice over them and 
ferve them up. 

To fricando Pigeons. 

Pick, draw, and wafh your Pigeons very 
clean, fluff the Craws, and lard them down 
the Sides of the Breaft, fry them in Butter a 
fine Brown, and then put them into a Toiling 
Pan with a Quart of Gravy, flew them ’till 
they are tender, then take off the Fat, and put 
in a Tea Spoonful of Lemon Pickle, a large 
Spoonful of Browning, the fame of Walnut 
Catchup, a little Chyan and Salt, thicken your 
Gravy and add half an Ounce of Morels, and 
four Yolks of hard Eggs, lay the Pigeons in 
your Difh, and put the Morels and Eggs round 
them, and ftrain your Sauce over them: Gar- 
niih with Barberries and Lemon Peel, and ferve 
it up. 

Juged Pigeons. 

Take fix Pigeons, pluck and draw them, 
wafh them clean and dry them with a Cloth, 
feafon them with beaten Mace, white Pepper 
and Salt, put them in a jug, and put half a 
Pound of Butter upon them, flop up your Jug 

clofe 
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clofe with a Cloth that no Steam can get out, 
fee it in a Kettle of boiling Water, and let it 
boil one Hour and a Half, then take out your 
Pidgeons, and put the Gravy that is come from 
the Pidgeons into a Pan, and put to it one 
Spoonful of Wine, one of Catchup, a Slice of 
Lemon, half an Anchovy chopped fmall, and 
a Bundle of fweet Herbs, boil it a little, thicken 
it with a little Butter rolled in Flour, lay your 
Pidgeons on the Difli, and drain the Gravy on 
them: Garnifh with Parfley and red Cabbage, 
and ferve them up, you may lay Mufhrooms or 
Force-meat Balls. 

It is a pretty Side or Corner Difli. 

Boiled Pidgeons and Bacon. 

Take fix young Pidgeons, wafli them clean 
as before, turn their Legs under their Wings, 
boil them in Milk and Water by themfelves 
twenty Minutes, have ready boiled a fcpiare 
Piece of Bacon, take olf the Skin and Brown 
it, put the Bacon in the Middle of your Difli, 
and lay the Pidgeons round it, and Lumps of 
dewed Spinage, pour plain melted Butter over 
them, and fend Parfley and Butter in a Boat. 

Pidgeons fr 'tcajey. 

Cut your Pidgeons as you would do Chick¬ 
ens for fricafey, fry them a light Brown, then 
put them into fome good Mutton Gravy, and 
flew them near half an Hour, and then put in 
half an Ounce of Morels, a Spoonful of Brown¬ 

ing, 
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ing, and a Slice of Lemon, take up yo lr Pid- 
geons and thicken your Gravy, ftrain it over 
your Pidgeons, and lay round them Force-meat 
Balls, and Garnifh with Pickles. 

V .ji,. : ' . j 

Partridge in panes. 

Half roaft two Partridges, and take the Flefli 
from them, and mix it with the Crumbs of a 
Penny Loaf fteeped in rich Gravy, fix Ounces 
of Beef Marrow, or half a Pound of fat Bacon 
fcraped, ten Morels boiled foft and cut final!, 
two Artichoke Bottoms boiled and fhread fmall, 
the Yolks of three Eggs, Pepper, Salt, Nut¬ 
meg, and fhread Lemon Peel to your Palate, 
work them together, and bake them in Moulds 
the fhape of an Egg, and ferve them up cold 
or in Jelly: Garnilh with curled Parfley. 

To flew Partridges. 

Tru ss your Partridges as for roafting, fluff 
the Craws, and lard them down each Side of 
the Breaft, then roll a Lump of Butter in Pep¬ 
per, Salt, and beaten Mace, and put it into the 
Bellies, fow up the Vents, dredge them well 
and fry them a light Brown, then put them 
into a Stew Pan with a Quart of good Gravy, 
a Spoonful of Madeira Wine, the fame of 
Mufliroom Catchup, a Tea Spoonful of Lemon 
Pickle, and half the Quantity of Mufliroom 
Powder, one Anchovy,, half a Lemon, a Sprig 
of Sweet Marjoram, cover the Pan clofe, and 
flew them half an Hour,, then take .them out 

and 



120 The Experienced 

and thicken the Gravy, boil it a little, and pour 
it over the Partridges, and lay round them Ar¬ 
tichoke Bottoms boiled and cut in Quarters, 
and the Yolks of four hard Eggs if agreeable. 

To Jlexv Partridges a fscond Way. 

Take three Partridges, when dreffed, linge 
them, blanch and beat three Ounces of Al¬ 
monds, and grate the fame Quantity of fine 
white Bread, chop three Anchovies, mix them 
with fix Ounces of Butter, fluff the Partridges 
and fow them up at both Ends, trufs them and 
wrap Slices of fat Bacon round them, half 
roaft them, then take one and pull the Meat 
off the Breaft, and beat it in a Marble Mortar, 
with the Force-meat it was fluffed with, have 
ready a flrong Gravy made of Flam and Veal, 
ftrain it into a Stew Pan, then take the Bacon off 
the other two, wipe them clean, and put them 
into the Gravy with a good deal of Shalots, 
let them flew ’till tender, then take them out, 
and boil the Gravy ’till it is almoft as thick as 
Bread Sauce, then add to it a Glafs of Sweet 
Oil, the fame of Champagne, and the Juice 
of a China Orange, put your Partridges in, 
and make them hot: Garnifli with Slices of 
Bacon and Lemon. 

To flew a Hare. 

When you have paunched and cafed your 
Hare, cut her as for eating, pht her into a 
large Sauce Pan, with three Pints of Beef 

Gravy, 
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Gravy, a Pint of Red Wine, a large Onion 
Ruck with Cloves, a Bundle of Winter Savory, 
a Slice of Horfe-radifh, two Blades of beaten 
Mace, one Anchovy, a Spoonful of Walnut or 
Mum Catchup, one of Browning, half a Le¬ 
mon, Chyan and Salt to your Tafle, put on a 
clofe Cover, and fet it over a gentle Fire, and 
ffew it for two Hours, then take it up into a 
Soup Difh, and thicken your Gravy with a 
Lump of Butter rolled in Flour, boil it a little, 
and flrain it over your Hare: Garni a with 
Lemon Peel cut like Straws, and ferve it up. 

To jug a Hare. 

Cut the Hare as for eating, feafon it with 
Pepper, Salt, and beaten Mace, put it into a 
Jug or Pitcher, with a clofe Top, put to it a 
Bundle of fweet Herbs, and fet it in a Kettle of 
boiling Water, let it Rand ’till it is tender, 
then take it up and pour the Gravy into a 
Toiling Pan, with a Glafs of Red Wine, one 
Anchovy, a large Onion Ruck with Cloves, a 
little beaten Mace, and Chyan Pepper to your 
TaRe, boil it a little and thicken it; difh up 
your Hare and flrain the Gravy over it, then 
fend it up. 

To florendine a.Hare. 

Take a grown Hare and let her hang up 
four or five Days, then cafe her, and leave on 
the Ears, and take out all the Bones except 
the Plead, which muR be left on whole, lay 

Q_ your 
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your Hare fiat on the Table, and lay over the 
Iniide a Force-meat, and then roll it up to the 
Head, fkewer it with the Head and Ears lean¬ 
ing back, tie it with Pack-thread as you would 
a Collar of Veal, wrap it in a Cloth and boil 
it an Hour and a half in a Sauce Pan, with a 
clofe Cover on it, with two Quarts of Water; 
when your Liquor is reduced to one Quart, put 
in a Pint of Red Wine, a Spoonful of Lemon 
Pickle, and one of Catchup, the fame of 
Browning, and flew it 'till it is reduced to a 
Pint, thicken it with Butter rolled in Flour, 
lay round your Hare a few Morels, and four 
Slices of Force-meat, boiled in a Caul of a 
Leg of Veal; when you difh it up, draw the 
jaw-bones, and flick them in the Eyes for 
Horns, let the Ears lie back on the roll, and 
flick a Sprig of Myrtle in the Mouth, ftrain 
over your Sauce, and ferve it it up: Garnilh 
with Barberries and Parfley. 

Forced-meat for the Hare: Take the Crumb 
of a Penny Loaf, the Liver fhread fine, half 
a Pound of fat Bacon fcraped, a Glafs of Red 
Wine, one Anchovy, two Eggs, a little Winter 
Savory, Sweet Marjoram, Lemon, Thyme, Pep¬ 
per, Salt, and Nutmeg to your Tafte. 

To florendine Rabbits. 

Take three young Rabbits, fldn them, but 
leave on the Ears, wafh and dry them with a 
Cloth, take out the Bones carefully, leaving 
tht Head whole, then lay them flat, make a 

Force-meat 
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Force-meat of a quarter of a Pound of Bacon 
fcraped, it anfwers better than Suet, it makes 
the Rabbits eat tenderer and whiter, add to the 
Bacon the Crumbs of a Penny Loaf, a little 
Lemon Thyme, or Lemon Peel thread fine, 
Parfley chopped fmall, Nutmeg, Chyan and 
Salt to your Palate, mis them up together with 
an Egg, and fpread it over the Rabbits, roll 
them up to the Head, fkewer them ftrait, and 
clofe the Ends to prevent the Force-mea,t from 
coming out, fkewer the Ears back and tie them 
in feparate Cloths and boil them half an Hour, 
when you difh them up take out the Jaw-bones 
and flick them in the Eyes for Ears, put round 
them Force-meat Balls and Mufhrooms, have 
ready a white Sauce made of Veal Gravy, a 
little Anchovy, the Juice of half a Lemon, or 
a Tea Spoonful of Lemon Pickle, ftrain it, take 
a quarter of a Pound of Butter rolled in Flour, 
fo as to make the Sauce pretty thick, keep Hir¬ 
ing it whilft the Flour is diflolving, beat the 
Yolk of an Egg, put to it fome thick Cream, 
Nutmeg and Salt, mix it with the Gravy, and 
let it fimmer a little over the Fire, but not boil, 
for it will Curdle the Cream, pour it over the 
Rabbits and ferve it up. 

Rabbits furprized. 

Take young Rabbits, fkewer them and put 
the fame Pudding as for the roafted Rabbits, 
when they are roafted, draw out the Jaw-bones 
and flick them in the Eyes to appear like Horns, 
then take off all the Meat from the Back clean 

•Qja from 
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from the Bones, but leave them whole, chop 
the Meat exceeding fine with a little fhread Par- 
fley, Lemon Peel, one Ounce of Beef Marrow, 
a Spoonful of good Cream, and a little Salt, 
beat the Yolks of two hard Eggs, and a Piece 
of Butter the Size of a Walnut, in a Marble 
Mortar, very fine, then mix all together, and 
put it in a Tolling Pan, when it has Hewed 
five Minutes, lay it on the Rabbit where you 
took the Meat olf, and put it clofe down with 
your Hand, to appear like a whole Rabbit, 
then heat a Salamander, and Brown it all over, 
pour a good Brown Gravy made as thick as 
Cream, in the Dilh, flick a Bunch of Myrtle 
in their Mouths, and ferve them up with their 
Livers broiled and frothed. 

To fricafey Rabbits Brown. 

Cut up your Rabbits as for eating, fry them 
in Butter, a light Brown, put them into a 
Tolling Pan, with a Pint of Water, a Tea 
Spoonful of Lemon Pickle, a large Spoonful 
of Mulhroom Catchup, the fame of Browning, 
one Anchovy, a Slice of Lemon, Chyan Pepper, 
and Salt to your Talte, Hew them over a How 
Fji'e ’till they ale enough, thicken your Gravy, 
and flxain it, dilh up your Rabbits, and pour 
the Gravy over. 

To fricafey Rabbits White. 

Cut your Rabbits as before, and put them 
into a Tolling Pan, with a Pint of Veal Gravy, 

a 
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a Tea Spoonful of Lemon Pickle, one An¬ 
chovy, a Slice of Lemon, a little beaten Mace, 
Chyan Pepper, and Salt, ilew them over a flow 
Fire, when they are enough, thicken your 
Gravy with Flour and Butter, ftrain it, then 
add the Yolks of two Eggs mixed with a large 
Tea Cupful of thick Cream, and a little Nut¬ 
meg grated in it, don’t let it boil, and ferve 
it up. 

CHAP. V. 

Ohfervations on Pies. 

RAISED Pies lhould have a quick Oven, 
and well clofed up, or your Pye will fall 

in the Sides; it lhould have no Water put in, 
’till the Minute it goes to the Oven, it makes 
the Cruft fad, and is a great Hazard of the Pye 
running.—Light Pafte requires a moderate 
Oven, but not too flow, it will make them fad, 
and a quick Oven will catch a.nd burn it, and 
not give it Time to rife; Tarts that are iced, 
require a flow Oven, or the Iceing will be 
Brown, and the Pafte not be near baked.—Thefe 
Sort of Tarts ought to be made of Sugar Pafte, 
and rolled very thin. 

To make crlfp Pafte for Tarts. 

Take one Pound of fine Flour mixed with 
one Ounce of Loaf Sugar beat and lifted, make 
it into a ftilf Pafte with a Gill of boiling Cream, 

and 
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and three Ounces of Butter in it, work it well, 
roll it very thin, when you have made your 
Tarts, beat the White of an Egg a little, rub 
it over them with a Feather, fift a little double 
refined Sugar over them, and bake them in a 
moderate Oven. 

feeing a fecond Way. 

Beat the White of an Egg to a ftrong Froth, 
put in by Degrees four Ounces of double re¬ 
fined Sugar, with as much Gum as will lie on 
a Six-pence, beat and lifted fine, beat them 
half an Hour, then lay it over your Tarts the 
thicknefs of a Straw. 

To make a light Pafte for Tarts. 

Take one Pound of fine Flour, beat the 
White of an Egg to a ftrong Froth, mix it with 
as much Water as will make three quarters of 
a Pound of Flour into a pretty ftiff Pafte, roll 
it out very thin, lay the third Part of half a 
Pound of Butter in thin Pieces, dredge it with 
Part of the quarter of your Flour left out for 
that Purpofe, roll it up tight, then with your 
Pafte Pin roll it out again, do fo until all your 
half Pound of Butter and Flour is done, cut it 
in fquare Pieces, and make your Tarts; it re¬ 
quires a quicker Oven than crifp Pafte. 

T 0 make Pafte for a Goofe Pye. 

Take eighteen Pounds of fine Flour, put fix 
Pounds of frelh Butter, and one Pound of ren¬ 

dered 
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dered Beef Suet in a Kettle of Water, boil it 
two or three Minutes, then pour it boiling hot 
upon your Flour,, work it well into a pretty 
ftiff Pafte, pull it in Lumps to cool, and raife 
your Pye, bake it in a hot Oven; you may 
make any raifed Pye the fame Way, only take 
a fmaller Quantity in Proportion. 

To make a cold Pafte for difly Pies. 

Take a Pound of fine Flour, rub it into half 
a Pound of Butter, beat the Yolks of two Eggs, 
put them into as much Water as will make it 
a ftiff Pafte, roll it out, then put your Butter 
on in thin Pieces, duft it with Flour, roll it 
tip tight, when you have done it fo for three 
Times, roll it out pretty thin, and bake it in 
a quick Oven. 

To make Pafte for Cuftards. 

Put half a Pound of Butter in a Pan of 
Water, take two Pounds of Flour, when your 
Butter boils, pour it on your Flour, with as 
much Water as will make it into a good Pafte, 
work it well, and when it has cooled a little, raife 
your Cuftards, put a Paper round the Infide of 
them, when they are half baked fill them.— 
When you make any Kind of Dripping Pafte, 
boil it four or five Minutes in a good Quantity 
of Water to take the Strength off it; when 
you make a cold Cruft with Suet, Ihread it 
fine, rub Part of it into the Flour, then make 
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it into a Pafte, and roll it out as before, (only 
ltrew in Suet inftead of Butter.) 

To make a French Pye. 

To two Pounds of Flour, put three quarters 
of a Pound of Butter, make it into a Pafte, 
and raife the Walls of the Pye, then roll out 
fome Pafte thin as for a Lid, cut it into Vine 
Leaves, or the Figures of any Moulds you have, if 
you have no Moulds, you may make Ufe of a 
Crocran, and pick out pretty Shapes, beat the 
Yolks of two Eggs, and rub the Outlide of the 
Walls of the Pye with it, and lay the Vine 
Leaves or Shapes round the Walls, and rub 
them over with the Eggs, fill the Pye with the 
Bones of the Meat, to keep the Pye in Shape, 
and lay a thin Lid on to keep the Steam in, that 
the Cruft may be well foaked; it is to go to 
Table without a Lid. 

Take a Calf’s Head, walh and clean it well, 
boil it half an Hour, when it is cold cut it in 
thin Slices, and put it in a Tolling Pan, with 
three Pints of Veal Gravy, and three Sweet. 
Breads cut thin, and let it llew one Hour, with 
half an Ounce of Morels, and half an Ounce 
of Truffles, then have ready two Calves Feet 
boiled and boned, cut them in fmall Pieces, 
and put them into your Tolling Pan, with a 
Spoonful of Lemon Pickle, and one of Brown¬ 
ing, Chyan Pepper, and a little Salt, when the 
Meat is tender, thicken the Gravy a little with 
Flour and Butter, llrain it, and put in a few 

pickled 
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pickled Mufhrooms, but frefh ones if you can 
get them,) put the Meat into the Pye you took 
the Bones out, and lay the niceft Part at the 
Top, have ready a quarter of a Hundred of 
Afparagus Heads, ftrew them over the Top of 
the Pye, and ferve it up. 

A Torkfhire Goofe Pye. 

Take a large fat Goofe, fplit it down the 
Back, and take all the Bones out, bone a Tur¬ 
key, and two Ducks, the fame Way, feafon 
them very well with Pepper and Salt, with fix 
Woodcocks, lay the Goofe down on a clean 
Difh, with the Skin-fide down, and lay the 
Turkey into the Goofe, with the Skin down, 
have ready a large Hare cleaned well, cut in 
Pieces, and ftewed in the Oven, with a Pound 
of Butter, a quarter of an Ounce of Mace beat 
fine, the fame of White Pepper, and Salt to 
your Tafte, ’till the Meat will leave the Bones, 
and fcum the Butter off the Gravy, pick the 
Meat clean off, and beat it in a Marble Mor¬ 
tar very fine with the Butter you took off, 
and lay it in the Turkey, take twenty-four 
Pounds of the fineft Flour, fix Pounds of But¬ 
ter, half a Pound of frefh rendered Suet, 
make the Pafte pretty ftifF, and raife the Pye 
oval, roll out a Lump of Pafte, and cut it 
in Vine Leaves, or what form you pleafe, rub 
the Pye with the Yolks of Eggs, and put on 
your Ornaments on the Walls, then turn the 
Hare, Turkey, and Goofe Upfide down, and 
lay them in your Pye, with the Ducks at 

R each 
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each End, and the Woodcocks on the Sides, 
make your Lid pretty thick, and put it on; 
you may lay Flowers, or the Shape of the 
Fowls in Pafte, on the Lid, and make a Hole 
in the Middle of your Lid; the Walls of the 
Pye is to be one Inch and a half higher than 
the Lid, then rub it all over with the Yolks 
of Eggs, and bind it round with three-fold 
Paper, and lay the fame over the Top; it will 
take four Hours baking in a brown Bread 
Oven, when it comes out melt two Pounds of 
Butter in the Gravy that comes from the Hare, 
and pour it hot in the Pye through a Tun-difh, 
clofe it well up, and let it be eight or ten Days 
before you cut it; if you lend it any Diltance, 
make up the Hole in the Middle with cold 
Butter, to prevent the Air from getting in. 

' ; . 'fvflr iv' f '-\'4 IfY*"' ' r>i 4 

A Hare Pye. 

Cut a large Hare in Pieces, feafon it well 
with Mace, Nutmeg, Pepper, and Salt, put it 
in a jug, with half a Pound of Butter, cover 
it clofe up with a Pafte or Cloth, fet it in a 
Copper of boiling Water, and let it flew one 
Hour and a half, then take it out to cooh and 
make a rich Force-meat of a quarter of a 
Pound of fcraped Bacon, two Onions, a Glafs 
of Red Wine, the Crumb of a Penny Loaf, a 
little Winter Savory, the Liver exit frnall, a little 
Nutmeg, feafon it high with Pepper, and Salt, 
mix it well up with the Yolks of three Eggs, 
raife the Pye and lay the Force-meat in the 
Bottom, lay in the Hare, with the Gravy that 

came 
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came out of the Hare, lay the Lid on, and put 
Flowers or Leaves on it; it will take an Hour 
and a half to bake it. • • 
It is a handfome Side Bifh for a large Table. 

A Salmon Pye. 

Boil your Salmon as for eating, take off the 
Skin, and all the Bones out, and pound the Meat 
in a Mortar very fine, with Mace, Nutmeg, Pep¬ 
per, and Salt to yourTafte, raife the Pye, and put 
Flowers or Leaves on the Walls, put the Salmon 
in and Lid it, bake it an Hour and a half, when 
it comes out of the Oven take off the Lid, and 
put in four Ounces of rich melted Butter, cut 
a Lemon in Slices, and lay over it. Hick in two 
or three Leaves of Fennel, and fend it to Table 
without a Lid. 

A Beef Steak Pye. 

Beat five or fix Rump Steaks very well with 
a pafte Pin, and feafon them well with Pepper 
and Salt, lay a good puff Pafte round the Dilh, 
and put a little Water in the Bottom, then lay 
the Steaks in, with a Lump of Butter upon 
every Steak, and put on the Lid, cut a little 
Pafte in what form you pleafe and lay it on. 

A Thatched Houfe Pye. 

Take an Earthen Dilh that is pretty deep, 
rub the infide with two Ounces of Butter, then, 
fpread over it two Ounces of Vermicelli, make 
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a good puff Pafte, and roll it pretty thick, and 
lay it on the Difh; take three or four Pigeons, 
feafon them very well with Pepper, and Salt, 
and put a good Lump of Butter in them, and 
lay them in the Difh with the Breaft down, 
and put a thick Lid over them, and bake it in 
a moderate Oven; when enough, take the Difh 
you intend for it, and turn the Pye on to it, 
and the Vermicelli will appear like Thatch, 
which gives it the Name of Thatched Houle 
Pye. 
It is a pretty Side or Corner Difh for a large 

Dinner, or a Bottom for Supper. 

Egg and Bacon Pye to eat cold. 

Steep a few thin Slices of Bacon all Night 
in Water to take out the Salt, lay your Bacon 
in the Difh, beat eight Eggs, with a Pint of 
thick Cream, put in a little Pepper and Salt, 
and pour it on the Bacon, lay over it a good 
cold Pafte, bake it a Day before you want it, in 
a moderate Oven. 

A Calf’s-Head Pye. 

Parboil a Calf’s-Head, when cold cut it in 
Pieces, feafon it well with Pepper and Salt, put 
it in a raifed Cruft, with half a Pint of ftrong 
Gravy, bake it an Hour and a half, when it 
comes out of the Oven cut off the Lid, and 
chop the Yolks of three hard Eggs fmall, ftrew 
them over the Top of the Pye, and lay three or 
four Slices of Lemon, and pour on fome good 

melted 



English ■ HOUSE-KEEPER. 133 

melted Butter, and fend it to Table without a 
Lid. 

A favory Chicken Pye. 

Let your Chickens be fmall, feafon them 
with Mace, Pepper and Salt, put a Lump of 
Butter into every one of them, lay them in the 
Difh with the Breads up, and lay a thin Slice of 
Bacon over them, it will give them a pleafant 
Flavour, then put in a Pint of ftrong Gravy, 
and make a good puff Pafte, lid it and bake it 
in a moderate Oven; French Cooks generally 
put Morels and Yolks of Eggs chopped fmall. 

A Mince Pye. 

Boil a Neat’s Tongue two Hours, then fkin 
it, and chop it as fmall as poffible, chop very 
fmall three Pounds of frefh Beef Suit, three 
Pounds of good baking Apples, four Pounds 
of Currants clean wafhed, picked, and well 
dryed before the Fire, one Pound of Jar Rai- 
fins ftoned and chopped fmall, and one Pound 
of Powder Sugar, mix them all together, with 
half an Ounce of Mace, the fame of Nutmeg 
grated, Cloves and Cinnamon a quarter of an 
Ounce of each, and one Pint of French Brandy, 
and make a rich puff Pafte; as you fill the Pye 
up, put in a little candied Citron and Orange cut 
in little Pieces, what you have to i'pare, put clofe 
down in a Pot and cover it up, put no Citron 
nor Orange in ’till you ufe it. 

A 



134 The Experienced 

* 

A Codling Pye. 

Gather fmall Codlings, put them in a clean 
Brafs Pan with Spring Water, lay Vine Leaves 
on them, and cover them with a Cloth wrap¬ 
ped round the cover of the Pan to keep in the 
Steam, when they grow foftifli peel off the 
Skin, and put them in the fame Water with 
the Vine Leaves, hang them a great height 
over the Fire to green, when you fee them a 
fine green, take them out of the Water and put 
them in a deep Difli, with as much Powder or 
Loaf Sugar as will fweeten them, make the 
Lid of rich puff Pafte and bake it, when it 
comes from the Oven take off the Lid, and cut 
it in little Pieces like Sippets, and flick them 
round the infide of the Pye with the Points 
upward, pour over your Codlings a good Cuf- 
tard made thus.-Boil a Pint of Cream, with 
a flick of Cinnamon, and Sugar enough to 
make it a little fweet, let it ftand 'till cold, then 
put in the Yolks of four Eggs well beaten, 
fet it on the Fire and keep ftirring it 'till it 
grows thick, but do not let it boil, left it Cur¬ 
dle, then pour it into your Pye, pare a little 
Lemon thin, cut the Peel like Straws, and lay 
it on your Codlings over the Top. 

An Herb Pye for Lent. 

Take Lettice, Leeks, Spinage, Beets, and 
Parlley, of each a Handful, give them a boil, 
then chop them fmall, and have ready boiled 

in 
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in a Cloth one Quart of Groats, with two or 
three Onions in them, put them in a Frying 
Pan with the Herbs, and a good deal of Salt, 
a Pound of Butter, and a few Apples cut thin, 
Hew them a few Minutes over the Fire, fill 
your Dilh or raifed Cruft with it: One Hour 
will bake it, then ferve it up. 

A Venifon Pafty. 

Bone a Breaft or Shoulder of Venifon, fea~ 
fon it well with Mace, Pepper, and Salt, lay it 
in a deep Pot with the bell Part of a Neck of 
Mutton cut in Slices and laid over the Venifon, 
pour in a large Glafs of Red Wine, put a 
coarfe Pafte over it, and bake it two Hours in 
an Oven, then lay the Venifon in a Difh, and 
pour the Gravy over it, and put one Pound of 
Butter over it; make a good Puff Pafte, and 
lay it near half an Inch thick round the Edge 
of the Difh, roll out the Lid which muft be a 

little thicker than the Pafte on the Edge of the 
Difh, and lay it on, then roll out another Lid 
pretty thin, and cut it in Flowers, Leaves or 
whatever Form you pleafe, and lay it on the 
Lid; if you don’t want it, it will keep in 
the Pot that it was baked in eight or ten Days, 
but keep the Cruft on to prevent the Air from 
getting it.—A Breaft and Shoulder of Venifon 
is the molt proper for a Pafty. 

A Hottentot Pye. 

Boil and bone two Calf’s-Feet, clean very 

well a Calf’s-Chitterling, boil it and chop it 
fmall, 
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fmall, take two Chickens and cut them up as 
for eating, put them in a Stew Pan, with two 
Sweet Breads, a Quart of Veal or Mutton Gravy, 
half an Ounce of Morels, Chyan Pepper and 
Salt to your Palate, flew them all together an 
Hour over a gentle Fire, then put in fix Force¬ 
meat Balls that have been boiled, and the Yolks 
of four hard Eggs, "and put them in a good 
raifed Cruft that have been baked for it, ftrew 
over the Top of your Pye, a few green Peas 
boiled as for eating; or peel and cut fome young 
green Brocoli Stalks about the Size of Peas, 
give them a gentle boil, and ftrew them over 
the Top of your Pye, and fend it up hot ■with¬ 
out a Lid, the fame way as the French Pye. 

A Bride’s Pye. 

Boil two Calf’s-Feet, pick the Meat from 
the Bones and chop it very fine, fhread fmall 
one Pound of Beef Suet and a Pound of Apples, 
wafh and pick one Pound of Currants very 
fmall, dry them before the Fire, ftone and chop 
a quarter of a Pound of Jar Raifins, a quarter 
of an Ounce of Cinnamon, the fame of Mace 
and Nutmeg, two Ounces of candied Citron, 
two Ounces of candied Lemon cut thin, a Glafs 
of Brandy, and one of Champaign, put them 
in a China Difh with a rich puff" Pafte over it, 
roll another Lid and cut it in Leaves, Flowers, 
Figures, and put a Glals Ring in it. 

An 
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An Eel Pye. 

Skin and wafh your Eels very clean, cut 
them in Pieces one Inch and a half long, fea- 
fon them with Pepper, Salt, and a little dried 
Sage rubbed fmall, raife your Pies about the 
Size of the Inlide of a Plate, fill your Pies with 
Eels, lay a Lid over them, and bake them in a 
quick Oven; they require to be well baked. 

A Yorkshire Giblet Pye. 

When the Blood is warm put in a Tea Cup¬ 
ful of Groats to fwell, grate the Crumb of a 
Penny Loaf, and pour a Gill of boiling Milk 
on them, fhread half a Pound of Beef Suet 
very fine, chop two Leeks, and four or five 
Leaves of Sage fmall, three Yolks of Eggs, 
Pepper, Salt, and Nutmeg to your Palate, mix 
them all up together, have ready the Giblets 
feafoned very well with Pepper, and Salt, and 
lay them round a deep Difli, then put a 
Pound of fat Beef over the Pudding, in the 
Middle of the Difli, pour in half a Pint of 
Gravy, lay on a good Pafte, and bake it in a 
moderate Oven. 

A Rook Pye. 

Skin and draw fix young Rooks, and cut 
out the Back Bones, feafon them well with 
Pepper and Salt, put them in a deep Difli, with 
a quarter of a Pint of Water, lay over them 

S half 
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half a Pound of Butter, make a good puff 
Fade, and cover the Difh, lay a Paper over, for 
it requires a good deal of baking. 

* » • 
if ^ ' *»-»t 

Si fweet Veal Pye. 

Lay Marrow or Beef Suet fhread very fine 
in the Bottom of your Difh, cut into Steaks the 
beft End of a Neck of Veal, and lay them in, 
ftrew over them fome Marrow or Suet, it makes 
them eat tenderer, ftone a quarter of a Pound of 
Jar Raifins, chop them a little, wafh half a Pound 
of Currants, and put them over the Steaks, 
cut three Ounces of candied Citron, and two 
Ounces of candied Orange, and lay them on 
the Top, boil half a Pint of Sweet Mountain 
or Sack, with a flick of Cinnamon, and pour 
it in, lay a light Pafte round the Difh and then 
lid it, an Hour will bake it; when it comes 
out of the Oven, put in a Glafs of French 
Brandy or Shrub, and ferve it up* 

An Olive Pye. 

Cut a Fillet of Veal into thin Slices, rub 
them over with the Yolks of Eggs, ftrew over 
them a few Crumbs of Bread, fhread a little 
Lemon Peel very fine, and put it on them with 
a little grated Nutmeg, Pepper, and Salt, roll 
them up very tight, and lay them in a Pewter 
Difh, pour over them half a Pint of good Gra¬ 
vy made of Bones, put half a Pound of Butter 
over it, make a light Pafte, and lay it round 
the Difh, roll the Lid half an Inch thick, and 

lay 
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lay it on.—'Make a Beef Olive Pye the fame 
Way. 

A Javory Veal Pye. 

Cut a Loin of Veal into Steaks, feafon it 
with beaten Mace, Nutmeg, Pepper, and Salt, 
lay the Meat in your Difli with Sweet Breads 
feafoned with the Meat, and the Yolks of fix 
hard Eggs, a Pint of Oyfters, and half a Pint 
of good Gravy, lay round your Difli a good 
puff' Pafte, half an Inch thick, and cover it 
with a Lid the fame thicknefs, bake it in a 
quick Oven an Hour and a quarter; when you 
take it out of the Oven, cut off* the Lid, then 
cut the Lid in eight or ten Pieces, and flick it 
round the Inflde of the Rim, cover the Meat 
with Slices of Lemon, and ferve it up. 

To make Javory Patties, 

Take one Pound of the Inflde of a cold Loin 
of Veal, or the fame Quantity of cold Fowl, 
that have been either boiled or roafted, a 
quarter of a Pound of Beef Suet, chop them 
as fmall as poffible, with fix or eight Sprigs of 
Parfley, feafon them well with half a Nutmeg 
grated fine, Pepper, and Salt, put them in a 
Toiling Pan, with half a Pint of Veal Gravy, 
thicken the Gravy with a little Flour and 
Butter, and two Spoonfuls of Cream, and 
fhake them over the Fire two Minutes, and 
fill your Patties, 

S 2 You 
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You mull make your Patties thus: Raife 
them of an oval Form, and bake them as for 
Cuftards, cut fome long narrow Bits of Pafte, 
and bake them on a Drifting Box, but not to 
go round, they are for Handles, fill your Pat¬ 
ties when quite hot, with the Meat, then fet 
your Handles a-crofs the Patties; they will 
look like Bafkets if you have nicely pinched 
the Walls of the Patties, when you raifed 
them; five will be a Diih, you may make them 
with Sugar and Currants inftead of Parfley. 

Fried Patties. 

Cut half a Pound of a Leg of Veal very 

fmall, with fix Oyfters, put the Liquor of the 
Oyfters to the Crumb of a Penny Loaf, mix 
them together with a little Salt, put it in a 
Toiling Pan, with a quarter of a Pound of 
Butter, and keep ftirring it for three or four 
Minutes over the Fire, then make a good puff 
Pafte, roll it out, and cut it in little Bits about 
the Size of a Crown Piece, fome round, fquare, 
and three-cornered, put a little of the Meat 
upon them, and lay a Lid on them, turn up 
the Edges as you would a Pafty, to keep the 
Gravy in, fry them in a Panful of Hogs-lard; 
they are a pretty Corner Difh for Dinner or 
Supper: If you want them for Garnifh to a 
Cod’s-Head, put in only Oyfters ; they are very 
pretty for a Calf ?s-Head Hafh. * 

Sweet 
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Sweet Patties. 

Take the Meat of a boiled Calf’s-Foot, two 

large Apples, and one Ounce of candied G» 
range, chop them very fmall, grate half a 
.Nutmeg, mix them with the Yolk of an Egg, 
a Spoonful of French Brandy, and a quarter of 
a Pound of Currants clean wafhed and dried, 
make a good puff Pafte, roll it in different 
Shapes, as the fried ones, and fill them the 

fame Way; you may either fry or bake them. 

They are a pretty Side Difli for Supper. 

Common Patties. 

Take the Kidney Part of a very fat Loin of 
Veal, chop the Kidney, Veal, and Fat very 
fmall altogether, feafon it with Mace, Pepper, 
and Salt, to your Tafte, raife little Patties the 
Size of a Tea Cup, fill them with your Meat, 
put thin Lids on them, bake them very crifp; 
five is enough for a Side Difh. 

To make common Fritters. 
\ * 

Take half a Pint of Ale, and two Eggs, beat 

in as much Flour as will make it rather thicker 
than a common Pudding, with Nutmeg, and 
Sugar to your Tafte, let it ftand three or four 
Minutes to rife, then drop them with a Spoon 
into a Pan of boiling Lard, fry them a light 
Brown, drain them on a Sieve, ferve them up 

with 
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with Sugar grated over them, and Wine Sauce 
in a Boat. 

To make Apple Fritters. 

Pare the largeft baking Apples ybu can get, 
take out the Core with an Apple Scraper, cut 
them in round Slices, and dip them in Batter, 
made as for common Fritters, fry them Crifp, 
ferve them up with Sugar grated over them, 
and Wine Sauce in a Boat. 

They are proper for a Side Difh for Supper. 

To make German Puffs. 

Put half a Pint of good Milk into a Tolling 
Pan, and dredge in Flour 'till it is thick as hafty 
Pudding, keep ftirring it over a flow Fire ’till 
it is all of a Lump, then put it in a Marble 
Mortar, when it is cold put to it the Yolks of 
eight Eggs, four Ounces of Sugar, a Spoonful 
of Rofc Water, grater a little Nutmeg, and the 
Rind of half a Lemon, beat them together an 
Hour or more, when it looks light, and bright, 
drop them into a Pan of boiling Lard, with a 
Tea Spoon, the Size of a large Nutmeg, they 
will rife and look like a large yellow Plumb if 
they are well beat: As you fry them, lay them 
on a Sieve to drain, grater Sugar round your 
Difh, and ferve them up with Sack for Sauce. 
It is a proper Corner Dilh for Dinner or Supper. 

To 
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To make Gofers. 

Beat three Eggs well, with three Spoonful 
of Flour, and a little Salt, then mix them with 
a Pint of Milk, and an Ounce of Sugar, half a 
Nutmeg grated, beat them well together, then 
make your Gofer Tongs hot, rub them with 
frefh Butter, fill the Bottom part of your Tongs 
and clap the Top upon, then'turn them, and 
when a fine brown on both Sides, put them in 
a Difh, and pour white Wine Sauce over them, 
five is enough for a Difh, don’t lay them one 
upon another, it will make them foft.—You 
may put in Currants if you pleafe. 

To make Wafer Pancakes. 

Beat four Eggs well, with two Spoonfuls of 
fine Flour, and two -of Cream, one Ounce of 
Loaf Sugar, beat and lifted, half a Nutmeg 
grated, put a little cold Butter in a clean Cloth, 
and rub your Pan well with it, pour in your 
Batter and make it as thin as a Wafer, fry it 
only on one Side, put them on a Difh, and 
grater Sugar betwixt every Pancake, and fend 
them hot to the Table. 

To make Cream Pancakes. 

Take the Yolks of two Eggs, mix them with 
half a Pint of good Cream, two Ounces of 
Sugar, rub your Pan with Lard, and fry them 
as thin as polfible, grater Sugar over them, 
and ferve them up hot. 

To 
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To make Clary Pancakes. 

Beat three Eggs, with three Spoonfuls of 

fine Flour, and a little Salt, exceeding well, 
mix them with a Pint of Milk, and put Lard 
into your Pan, when it is hot, pour in your 
Batter as thin as pollible, then lay in your 
Clary Leaves, and pour a little more Batter 
thin over them,' fry them a fine Brown, and 
ferve them up. 

To make Batter Pancakes. 

Beat three Eggs, with a Pound of Flour, 

very well, put to it a Pint of Milk, and a little 
Salt, fry them in Lard or Butter, grate Sugar 
over them, cut them in Quarters, and ferve 
them up. 

CHAP. VI. 

Ohfervatiom on Puddings. 

READ and Cuftard Puddings require 
Time, and a moderate Oven, that will 

raife, and not burn them; Batter and Rice 
Puddings a quick Oven, and always Butter the 
Pan or Difh before you pour the Pudding in; 
when you boil a Pudding, take great Care 
your Cloth is very clean, dip it in boiling Wa¬ 
ter, and Flour it well, and give your Cloth a 
lhake; if you boil it in a Bafon, Butter it, and 

boil 
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boil it in Plenty of Water, and turn it often, 
and don’t cover the Pan, when enough take it 
up into a Bafon, let it itand a few Minutes to 
cool, then untie the String, wrap the Cloth 
round the Bafon, lay your Difh over it, and 
turn the Pudding out, and take the Bafon and 
Cloth off very carefully, for very often a light 
Pudding is broken in turning out. 

A Hunting Pudding. 

Beat eight Eggs, and mix them with a 
Pint of good Cream, and a Pound of Flour, 
beat them well together, and put to them a 
Pound of Beef Suet chopped very fine, a Pound 
of Currants well cleaned, half a Pound of Jar 
Raifins Honed and chopped fmall, a quarter of 
a Pound of Powder Sugar, two Ounces of can¬ 
died Citron, the fame of candied Orange cut 
fmall, grate a large Nutmeg, and mix all well 
together with half a Gill of Brandy, put it in a 
Cloth, and tie it up clofe, it will take four 
Hours boiling. 

A boiled. Cuftard Pudding. 

Boil a Stick or two of Cinnamon, in a Quart 
of thin Cream, with a quarter of a Pound of 
Sugar, when it is cold, put in the Yolks of fix 
Eggs well beat, and mix them together, fet it 
over a flow Fire, and flir it round one Way, 
’till it grows pretty thick, but don’t let it boil, 
take it off and let it Hand ’till it be quite cold, 
Butter a Cloth very well, and dredge it with 

T Flour, 
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Flour, put in your Cuftard, and tie it up very 
clofe, it will take three quarters of an Hour 
boiling, when you take it up, put it in a 
round Bafon to cool a little, then untie the 
Cloth, and lay the Dilh on the Bowl, and turn 
it Upfide down; be careful how you take off 
the Cloth, for a very little will break the Pud- 
ding, grate over it a little Sugar; for Sauce, 
White Wine thickened with Flour and Butter, 
put in the Di£h. 

A Lemon Pudding. 

Blanch and beat eight Ounces of Jordan 
Almonds, with Orange Flour Water, add to 
them half a Pound of cold Butter, the Yolks 
of ten Eggs, the Juice of a large Lemon, half 
the Rind grated fine, work them in a Marble 
Mortar, or Wooden Bafon, ’till they look white 
and light, lay a good puff Pafte pretty thin in 
the Bottom of a China Difh, and pour in your 
Pudding; it will take half an Hour baking. 

A ground Rice Pudding. 

Boil four Ounces of ground Rice, in Water, 
’till it be foft, then beat the Yolks of four 
Eggs, and put to them a Pint of Cream, four 
Ounces of Sugar, and a quarter of a Pound of 
Butter, mix them all well together; you may 
either boil or bake it. 

An 
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An Orange Pudding. 

Boil the Rind of a Seville Orange very foft, 
beat it in a Marble Mortar, with the Juice, put 
to it two Naples Bifcuits grated very fine, half 
a Pound of Butter, a quarter of a Pound of 
Sugar, and the Yolks of fix Eggs, mix them 
well together, lay a good puff Pafte round the 
Edge of your China Difh, bake it in a gentle 
Oven half an Hour; you may make a Lemon 
Pudding the fame Way, by putting in a Lemon 
inftead of the Orange. 

Calf’s-Foot Pudding. 

Boil a Gang of Calf’s-Feet, take the Meat 
from the Bones, and chop it exceeding fine, 
put to it the Crumb of a Penny Loaf, a Pound 
of Beef Suet fhread very fmall, half a Pint of 
Cream, eight Eggs, a Pound of Currants well 
cleanfed, four Ounces of Citron cut fmall, two 
Ounces of candied Orange cut like Straws, a 
large Nutmeg grated, and a large Glafs of 
Brandy, mix them all very well together. But¬ 
ter your Cloth, and dull it with Flour, tie it 
clofe up, boil it three Hours ; when you take 
the Pudding up, it is belt to put it in a Bowl 
that will juft hold it, and let it ftand a quarter 
of an Hour, before you turn it out, lay your 
Difh upon the Top of the Bafon, and turn it 
Upfide down. 
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A boiled Rice Pudding. 

Boil a quarter of a Pound of Rice in Wa¬ 
ter, ’till it be foft, and put it in a Hair Sieve to 
drain, beat it in a Marble Mortar, with the 
Yolks of five Eggs, a quarter of a Pound of 
Butter, the fame of Sugar, grater a fmall Nut¬ 
meg, and the Rind of half a Lemon, work 
them well together for half an Hour, then 
put in half a Pound of Currants well walhed 
and cleaned, mix them well together, butter 
your Cloth and tye it up, boil it an Hour, and 
ferve it up with White Wine Sauce. 

Bread Pudding. 

Take the Crumb of a Penny Loaf, and pour 
on them a Pint of good Milk boiling hot, when 
it is cold, beat it very fine, with two Ounces 
of Butter, and Sugar to your Palate, grater 
half a Nutmeg in it, beat it up with four Eggs, 
and put them in and beat all together near half 
an Hour, tie it in a Cloth and boil it an Hour, 
you may 'put in half a Pound of Curants for 
change, and pour over it White Wine Sauce. 

To make a Sippet Pudding. 

Cut a Penny Loaf as thin as poffible, put a 
layer of Bread in the Bottom of a Pewter Difh, 
then ftrew over it a layer of Marrow, or Beef 
Suet, a handful of Currants, then lay a layer 
of Bread, and fo on ’till you fill your Dilh; as 

the 
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the firft lay, let the Marrow, or Suet, and Cur¬ 
rants be at the Top, beat four Eggs and mix 
them with a Quart of Cream, a quarter of a 
Pound of Sugar, and a large Nutmeg grated, 
pour it on your Difli and bake it in a moderate 
Oven, when it comes out of the Oven, pour 
over it Wine Sauce, 

An Apricot Pudding. 

Take twelve large Apricots, pare them, and 
give them a fcald in Water ’till they are foft, 
then take out the Stones, grater the Crumb of 
a Penny Loaf, and pour on it a Pint of Cream 
boiling hot, let it Hand ’till half cold, then add 
a quarter of a Pound of Sugar, and the Yolks 
of four Eggs, mix all together with a Glafs of 
Madeira Wine, pour it in a Difh with thin puff 
Pafte round, bake it half an Hour in a mode¬ 
rate Oven. 

A Tranfparent Pudding. 
« 

Beat eight Eggs very well, and put them 
in a Pan, with half a Pound of Butter, and the 
fame weight of Loaf Sugar beat fine, a little 
grated Nutmeg, fet it on the Fire and keep ftir- 
ring it ’till it thickens like buttered Eggs, then 
put it in a Bafon to cool, roll a rich puff Pafte 
very thin, lay it round the Edge of a China 
Dilli, then pour in the Pudding, and bake it 
in a moderate Oven half an Hour, it will cut 
light and clear. 
It is a pretty Pudding for a Corner for Dinner, 

and a Middle for Supper. 

A 
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A Vermicelli Pudding. 

Boil four Ounces of Vermicelli in a Pint 
of new Milk ’till it is foft, with a Hick or two 
of Cinnamon, then put in half a Pint of thick 
Cream, a quarter of a Pound of Butter, a 
quarter of a Pound of Sugar, and the Yolks 
of four beaten Eggs.—Bake it in an Earthen 
Dilli without a Pafte. 

A red Sago Pudding. 

Take two Ounces of Sago, boil it in Water 
with a Stick of Cinnamon ’till it be quite foft 
and thick, let it Hand ’till quite cold, in the 
mean Time grate the Crumb of a Halfpenny 
Loaf, and pour over it a large Glafs of Red 
Wine, chop four Ounces of Marrow, and half 
a Pound of Sugar, and the Yolks of four 
beaten Eggs, beat them all together for a 
quarter of an Hour, lay a puff Pafte round 
your Difti, and fend it to the Oven; when it 
comes back ftick it over with blanched Al¬ 
monds cut the long way, and bits of Citron 
cut the fame, fend it to Table. 

A boiled Tanfy Pudding. 

Grate four Naples Bifcuits, put as much 
Cream boiling hot as will wet them, beat the 
Yolks of four Eggs, have ready a few chopped 
Tanfy Leaves, with as much Spinage as will 
make it a pretty Green, be careful you don’t 

put 
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put too much Tanfey in, it will make it bitter, 
mix all together when the Cream is cold with 
a little Sugar, and fet it over a flow Fire ’till it 
grows thick, then take it olF, and when cold 
put it in a Cloth, well buttered and floured, 
tye it up clofe, and let it boil three quarters of 
an Hour, take it up in a Bafon, and let it ftand 
one quarter, then turn it carefully out, and put 
White Wine Sauce round it. 

A Tardy Pudding v/ith Almonds. 

Blanch four Ounces of Almonds, and beat 
them very fine with Rofe Water, flice a French 
Roll very thin, pour on a Pint of Cream boil¬ 
ing hot, beat four Eggs very well, and mix 
with the Eggs when beaten a little Sugar and 
grated Nutmeg, a Glafs of Brandy, a little 
Juice of Tanfy, and the Juice of Spinage to 
make it Green, put all the Ingredients into a , 

Stew Pan, with a quarter of a Pound of But¬ 
ter, and give it a gentle boil; you may either 
boil it or bake it in a Difh, either with a Cruft 
or Writing Paper. 

A Tanfy Pudding of ground Rice. 

Boil fix Ounces of ground Pace In a Quart 
of good Milk, ’till it is foft, then put in half a 
Pound of Butter, with fix Eggs very well beat, 
and Sugar and Rofe Water to make, it palata¬ 
ble, beat fome Spinage in a Mortar, with a few 
Leaves of Tanfy, fqueezeout the Juice through 
a Cloth, and put it in, mix all well together, 

cover 
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cover you Difli with Writing Paper well but¬ 
tered, and pour it in, three quarters of an 
Hour will bake it; when you difli it up flick 
it all over with a Seville or Sweet Orange in 
half quarters. 

A Sago Pudding another Way. 

Boil two Ounces of Sago ’till it is quite 
thick in Milk, beat fix Eggs leaving out three 
of the Whites, put to it half a Pint of Cream, 
two Spoonfuls of Sack, Nutmeg and Sugar to - 
your Tafte; put a Pafte round your Difli. 

Little Citron Puddings. 

Take half a Pint of Cream, one Spoonful 
of fine Flour, two Ounces of Sugar, a little 
Nutmeg, mix them all well together, with the 
Yolks of three Eggs, put it in Tea Cups, and 
flick in it two Ounces of Citron cut very thin, 
bake them in a pretty quick Oven, and turn 
them out upon a China Difli.—Five is enough 
for a Side Difli. 

A baked Tanfy Pudding. 

Grate the Crumb of a Penny Loaf, pour 
on them a Pint of boiling Milk, with a quar¬ 
ter of a Pound of Butter in it, let it Hand ’till 
almoft cold, then beat five Eggs and put them 
in with a quarter of a Pound of Sugar, a large 
Nutmeg grated, and a Glafs of Brandy, ftir 
them about and put them in a Tolling Pan, 

with 
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with as much Juice of Spinage as will green 
ij:, and a little Tanfy chopped fmall, Air it 
about over a flow Fire ’till it grows thick, but¬ 
ter a Sheet of Writing Paper and lay it in the 
Bottom of a Pewter Dilh, pin the Corners of 
the Paper to make it Hand one Inch above the 
Difh to keep the Pudding from fpreading, and 
let it ftand three quarters of an Hour in the 
Oven; when baked, put the Difh over it you 
fend it up in, and turn it out upon it, take off 
the Paper, flick it round with a Seville Orange 
cut in half quarters, flick one quarter in the 
Middle, and ferve it up with Wine Sauce. It 
will look as green as if it bad not been baked 
when turned out. 

A green Codling Pudding. 

Green a Quart of Codlins, as for a Pye, 
rub them through a Hair Sieve with the Back 
of a Wooden Spoon, and as much of the Juice 
of Beets as will green your Pudding, put in 
the Crumb of half a Penny Loaf, half a Pound 
of Butter, and three Eggs well beaten; beat them 
all together with half a Pound of Sugar, and 
two Spoonfuls of Cyder; lay a good Pafte 
round the Rim of the Difh, and pour it in.— 
Half an Hour will bake it. 

To make a common Rice Pudding-. 

Wash half a Pound of Rice, put to it three 
Pints of good Milk, mii it well with a quarter 
of a Pound of Butter, a Stick or two of Cina- 

U mon 
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mon beaten fine, half a Nutmeg grated, one 
Egg well beat, a little Salt, and Sugar to your 
Tafte.—One Hour and a half will bake it in a 
quick Oven; when it comes out take off the 
Top, and put the Pudding in Breakfaft Cups, 
turn them into a hot Difli like little Puddings, 
and ferve it up 

A Marrow Pudding. 

Pour on the Crumb of a Penny Loaf, a Pint of 
Cream boiling hot, cut a Pound of Beef Mar¬ 
row very thin, beat four Eggs very well, then 
add a Glafs of Brandy, with Sugar and Nut¬ 
meg to your Tafte, and mix them all well up 
together; you may either boil or bake it, three 
quarters of an Plour will do it, cut two Ounces 

- of Citron very thin, and ftick them all over it 
when you Dilh it up. 

Marrow Pudding a fecond way. 

Half boil four Ounces of Rice, fliread half 
a Pound of Marrow very fine, ftone a quarter 
of a Pound of Raifins, chop them very fmall, 
with two Ounces of Currants well cleaned, 
beat four Eggs a quarter of an Hour, mix it 
all together with a Pint of good Cream, a 
Spoonful of Brandy, Sugar and Nutmeg to 
your Tafte; you may either bake it or put in 
Hogs Skins. 

Marrow 
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Marrow Pudding a third way. 

Bl anch half a Pound of Almonds, put them 
in cold Water all Night, the next Day beat them 
in a Marble Mortar very fine, with Orange 
Flower, or Rofe Water, take the Crumb of a 
Penny Loaf, and pour on them a Pint of boil¬ 
ing Cream, whilft the Cream is cooling, beat 
the Yolks of four Eggs and two Whites a quar¬ 
ter of an Hour, add a little Sugar, and grate 
Nutmeg to your Palate, have ready fhread the 
Marrow of two Bones, and mix them all well 
together with a little candied Orange cut fmall, 
this is ufually made to fill in Skins, but is a 
good baked Pudding; if you put it in Skins 
don’t fill them too full for it will fwell, but 
boil them gently. 

White Puddings in Skins. 

Wash half a Pound of Rice in warm Water, 
boil it in Milk ’till it is foft, put it in a Sieve 
to drain, blanch and beat half a Pound of 
Jordan Almonds very fine, with Rofe Water, 
wafli and dry a Pound of Currants, then cut 
in fmall bits a Pound of Hog’s Lard, take fix 
Eggs and beat them well, half a Pound of 
Sugar, a large Nutmeg grated, a Stick of Cin¬ 
namon, a little Mace, and a little Salt, mix 
them very well together, fill you Skins and boil 
them. 

U 2 To 
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To make a Quaking Pudding. 

Boil a Quart of Cream, and let it Hand ’till 
almoft cold, then beat four Eggs a full quarter 
of an Hour, with a Spoonful and a half of 
Flour, then mix them with your Cream, add 
Sugar and Nutmeg to your Palate, tie it clofe 
up in a Cloth well buttered, and let it boil an 
Hour and turn it carefully out. 

To make Yorldhire Pudding to bake under 

Meat. 

Beat four Eggs with four large Spoonfuls 
of fine Flour, and a little Salt, for a quarter of 
an Hour, put to them one Quart and a half of 
Milk, mix them well together, then Butter a 
Dripping Pan and fet it under Beef, Mutton, 
or a Loin of Veal when roafting, and when it 
is brown, cut it in fquare Pieces and turn it 
over when well browned on the under Side, 
fend it to Table on a Difh. 

. You may mix a boiled Pudding the fame way, 

A boiled Milk Pudding. 

Pour a Pint of new Milk boiling hot on three 
Spoonfuls of fine Flour, beat the Flour and 
Milk for half an Flour, then put in three Eggs 
and beat it a litde longer, grate in half a Tea 
Spoonful of Ginger, dip the Cloth in boiling 
Water, Butter it well, and Flour it, put in the 

and tie it clofe up, and boil it an Flour; 
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it requires great Care when you turn it out; 
pour over it thick melted Butter, 

Herb Pudding, 

Of Spinage, Beets, Parfley, and Leeks, take 
each a Handful, wafii them, and give them a 
fcald in boiling Water, then flare ad them very 
fine, have ready a Quart of Groats fteeped in 
warm Water half an Hour, and a Pound of 
Hog's Lard cut in little Bits, three large Onions 
chopped fmall, and three Sage Leaves hacked 
fine, put in a little Salt, mix all well together, 
and tie it clofe up; it will require to be taken 
up in boiling to flacken the String a little, 

Goosberry Pudding, 

Scald half a Pint of green Goofberries in 
Water 'till they are foft, put them into a Sieve 
to drain, when cold, work them through an 
Hair Sieve with the back of a clean Wooden 
Spoon, add to them half a Pound of Sugar, 
and the fame of Butter, four Ounces of Naples 
Bifcuits, beat fix Eggs very well, and then mix 
all together, and beat them a quarter of an 
Hour, pour it in an Earthen Difli without a 
Pafte *, half an Hour will bake it. 

_ i 

To make Rafpberry Dumplins. 

Make a good cold Pafte, roll it a quarter of 
an Inch thick, and fpread over it Rafpberry 
Jam to your own liking, roll it up, and boil 

it 
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it in a Cloth one Hour at leaft, take it up, and 
cut it in five Slices, and lay one in the Middle 
and the other four round it, pour a little good 
melted Butter in the Difh, and grate fine Su¬ 
gar round the Edge of the Difh. 

It is proper for a Corner or Side for Dinner. 

To make Damfon Dumplins. 

Make a good hot Pafte Cruft, roll it pretty 
thin, lay it in a bafon, and put in what Quan¬ 
tity of Damfons you think proper, wet the 
Edge of the Pafte, and clofe it up, boil it in a 
Cloth one Hour, and fend it up whole, pour 
over it melted butter, and grate fugar round 
the Edge of the Difh: Note, you make any 
kind of preferved Fruit the fame Way. 

* ■. ; ! ’• - : 

To make Apple Dumplins, 

Pare your Apples, take out the Core with 
an Apple-fcraper, fill the Hole with Quince, 
or Orange Marmalade, or Sugar, which fuits 
you, then take a Piece of cold Pafte, and make 
a Hole in it, as if you was going to make a 
Pye, lay in your Apple, and put another Piece 
of Pafte in the fame Form, and clofe it up 
round the Side of your Apple, it is much bet¬ 
ter than gathering it in a Lump at one End, 
tie it in a Cloth, and boil it three quarters of an 
Hour, pour melted Butter over them, and ferve 
them up, five is enough for a Difh. 

To 
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To make a Sparrow Dumplin. 

Mix half a Pint of good Milk, with three 
Eggs, a little Salt, and as much Flour as will 
make it a thick Batter, put a Lump of Butter 
rolled in Pepper and Salt in every Sparrow, 
mix them in the Batter, and tie them in a Cloth, 
boil them one Hour and a half, pour melted 
Butter over them, and ferve it up. 

To make a Barm Dumplin. 

Take a Pound of Flour, mix a Spoonful of 
Barm in it, with a little Salt, and make it into 
a -light Pafte with warm Water, let it lie one 
Hour, then make it up into round Balls, and 
tie them up in little Nets, and put them in a 
Pan of boiling Water, don’t Cover them, it will 
make them fad, nor don’t let them boil fo fall 
as to let the Water boil over them, turn them 
when they have been in fix or feven Minutes, 
and they will rife through the Nets and look 
like Diamonds, twenty Minutes will boil them; 
ferve them up and pour fweet Sauce over them. 

To make Clary Fritters. 

- Beat two Eggs exceeding well with one Spoon 
ful of Cream, one of Ratifia Water, one Ounce 
of Loaf Sugar, and two Spoonfuls of Flour, 
grate in half a Nutmeg, have ready wafhed 
and dried Clary Leaves, dip them in the bat¬ 
ter and fry them a nice brown 5 ferve them 

up 
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up with Quarters of Seville Oranges laid round 
them, and good melted Butter in a Boat. 

To make Rafpberry Fritters. 

Grate two Naples Bifcuits, pour over them 
half a Gill of boiling Cream, when it is al- 
moft cold, beat the Yolks of four Eggs to a 
ftrong Froth, beat the Bifcuits a little, then 
beat both together exceeding well, put to it 
two Ounces of Sugar, and as much Juice of 
Rafpberry as will make it a pretty pink Co¬ 
lour, and give it a proper fharpnefs, drop them 
into a Pan of boiling Lard, the flze of a Wal¬ 
nut; when you difh them up, flick Bits of 
Citron in fome, and blanched Almonds cut 
length-ways in others; lay round them green" 
and yellow Sweetmeats -and ferve them up. 
They are a pretty Corner Bifii for either Din¬ 

ner or Supper. 

To make a Tanfy Fritter. 

Take the Crumb of a Penny Loaf, pour on 
them half a Pint of boiling milk, let it Hand 
an Hour, then put in as much Juice of Tan¬ 
fy as will give it a flavour, but not to make 
it bitter, then make it a pretty green with the 
Juice of Spinage, put to it a Spoonful of Ra- 
tifia Water or Brandy, fweeten it to your tafte, 
grate the Rind of half a Lemon, beat the 
Yolks of four Eggs, mix them all together, 
put them in a Toiling Pan with four Ounces 
of Butter, ftir it over a flow Fire 'till it is quite 

thick. 



English HOUSE-KEEPER. 161 

thick, take it off and let it ftand two or three 
Hours, then drop them into a Pan full of boil¬ 
ing Lard, a Spoonful is enough for a Fritter, 
ferve them up with Slices of Orange round 
them, grate Sugar over them, and Wine Sauce 
in a Boat. 

To make Plumb Fritters 'with Rice. 

Grate the Crumbs of a Penny Loaf, pour 
over them a Pint of boiling Cream, or good 
Milk, let them ftand four or five Hours, then 
beat it exceeding fine, put to it the Yolks of 
five Eggs, four Ounces of Sugar, and a Nut¬ 
meg grated, beat them well together, and fry 
them in Hogs Lard, drain them on a Sieve, 
and ferve them up with White Wine Sauce 
under them. 

N. B. You may put Currants in if you pleafe. 

X PART 



PART II. 

CHAP. VII. 

Obfervations on making Decorations for a 
Table. WHEN you fpin a Silver Web, or a 

Defert, always take particular Care 
your Fire is clear, and a Pan of Wa¬ 
ter upon the Fire, to keep the Heat 

from your Face and Stomach, for fear the Heat 
fhould make you faint; you mull not fpin it 
before a Kitchen Fire, for the fmaller the Grate 
is, fo that the Fire be clear and hot, the better 
able you will be to fit a long Time before k, 
for if you fpin a whole Defert, you will be.Se¬ 
veral Hours in Spinning it; be fare to have a 
Tin Box to put every Bafket in as you fpin 
them, and cover them from the Air, and keep 
them warm, until you have done the whole as 
your Receipt diredls you. 

If you fpin a Gold Web, take Care your 
Chafing Difh is burnt clear, before you fet it 
upon the Table where your Mould is, fet your 
Ladle on the Fire, and keep Stirring it with a 
Wood Skewer 'till it juft boils, then let it cool 
a little, for it will not fpin when it is boiling 
hot, and if it grows cold it is equally as bad, 
but as it cools on the Sides of your Ladle, dip 
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the Point of your Knife in, and begin to fpin 
round your Mould as long as it will draw, 
then heat it again; the only Art is to keep it of a 
proper heat, and it will draw out like a fine 
Thread; and of a Gold Colour 5 it is a great 
Fault to put in too much Sugar at a Time, for 
often heating takes the Moifture out of the 
Sugar, and burns it, therefore the bed; Way is 
to put in a little at a Time, and clean out your 
Ladle. 

When you make a Hen or Bird next, let 
part of your Jelly be fet in your Bowl, before 
you put on your Flummery, or Straw, for if 
your Jelly is warm, they will fettle to the Bot¬ 
tom, and mix together. 

If it be a Fifh Pond, or a Tranfparent Pud¬ 
ding, put in your Jelly at three different Times, 
to make your Fifh. or Fruit keep at a proper 
Diftance, one from another, and be fure your 
Jelly is very clear and ftiff, or it will not fhew 
the Figures, nor keep whole; when you turn 
them out, dip your Bafon in warm Water, as 
your Receipt directs, then turn your Difh or 
Salver upon the Top of your Bafon, and turn 
your Bafon upfide down. 

When you make Flummery, always obferve 
to have it pretty thick, and your Moulds wet 
in cold Water, before you put in your Flum¬ 
mery, or your Jelly will fettle to the Bottom, 
and the Cream fwim at the Top, fo that it will 
look to be two different Colours. 

X 2 If 
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If you make Cuftards, do not let them boil 
after the Yolks are in, but ftir them all one 
Way, and keep them of a good Heat ’till they 
be thick enough, and the rawnefs of the Eggs 
is gone off. 

When you make Whips, or Syllabubs, raife 
your Froth with a Chocolate Mill, and lay it 
upon a Sieve to drain, it will be much prettier, 
and will lie upon your Glaffes, without mixing 
with your Wine, or running down the Sides of 
your Glafles; and when you have made any of 
the before-mentioned Things, keep them in a 
cool, airy Place, for a clofe Place will give them 
a bad Take, and foon fpoil. 

To fp in a Silver Web for covering Sweet¬ 

meats. 

Take a quarter of a Pound of treble-refined 
Sugar, in one Lump, and fet it before a mode¬ 
rate Fire, on the middle of a Silver Salver, or 
Pewter Plate, fet it a little aflant, and when it 
begins to run like clear Water to the Edge of 
the Plate or Salver, have ready a Tin Cover, or 
China Bowl fet on a Stool, with the Mouth 
downward, clofe to your Sugar, that it may 
not cool by carrying too far, then take a clean 
Knife, and take up as much of the Syrup as 
the Point will hold, and a fine Thread will 
come from the Point, which you muft draw 
as quick as poffible backwards and forwards, 
and alfo around the Mould, as long as it will 
fpin from the Knife; be very careful you do 

not 
/ 
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not drop the Syrup on the Web, if you do, it 
will fpoil it, then dip your Knife into the 
Syrup again, and take up more, and fo keep 
fpinning ’till your Sugar is done, or your Web 
is thick enough; be fure you do not let the 
Knife touch the Lump on the Plate that is not 
melted, it will make it brittle, and not fpin at 
all, if your Sugar is fpent before your Web is 
done, put frelh Sugar on a clean Plate or Sal¬ 
ver, and not fpin from the fame Plate again, 
if you don’t want the Web to cover the Sweet¬ 
meats immediately, fet it in a deep Pewter 
Dilh, and cover it with a Tin Cover, and lay a 
Cloth over it, to prevent the Air from getting 
to it, and fet it before the Fire, (it requires to 
be kept warm, or it will fall) when your Din¬ 
ner or Supper is dilhed, have ready a Plate or 
Dilh, of the fize of your Web, filled with dif¬ 
ferent coloured Sweetmeats, and fet your Web 
over it. 
It is pretty for a Middle, where the Dilhes are 

few, or Corner where the Number is large. 

To fp in a Gold Web for covering Sweet¬ 
meats. 

Beat four Ounces of treble-refined Sugar 
in a Marble Mortar, and lift it through a Hair 
Sieve, then put it in a Silver or Brafs Ladle, but 
Silver makes the Colour better, fet it over a 
Chafing-difti of Charcoal, that is burnt clear, 
and fet it on a Table, and turn a Tin Cover or 
China Bowl upfide down upon the fame Table, 
and when your Sugar is melted, it will be oi 
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a Gold Colour, take your Ladle off the Fire, 
and begin to fpin it with a Knife, the fame 
Way as the Silver Web; when the Sugar be¬ 
gins to cool and fet, put it over the Fire to 
warm, and fpin it as before, but don’t warm 
it too often, it will turn the Sugar a bad Colour; 
if you have not enough of Sugar, clean the 
Ladle before you put in more, and Spin it 
’till your Web is thick enough, then take it off 
and fet it over the Sweet-meats, as you did the 
Silver Web. 

To make a Deferc of Spun Sugar. 

Spin two large Webs, and turn one upon 
the other to form a Globe, and put in the in- 
lide of them a few Sprigs of fmall Flowers and 
Myrtle, and Spin a little more round to bind 
them together, and fet them covered clofe up 
before the Fire, then Spin two more on a lefler 
Bowl, and put in a Sprig of Myrtle, and a few 
fmall Flowers, and bind them as before, fet 
them by, and Spin two more lefs than the laft, 
and put in a few Flowers, bind them and fet 
them by, then Spin twelve Couple on Tea Cups 
of three different Sizes, in Proportion to the 
Globes, to reprefent Bafkets, and bind them 
two and two as the Globes with Spun Sugar; 
fet the Globes on a Silver Salver, one upon ano¬ 
ther, the largeft at the Bottom, and fmalleft at 
the Top; when you have fixed the Globes, run 
two fmall Wires through the Middle of the 
largeft Globes, acrofs each other; then take a 
large darning Needle and Silk, and run it thro’ 

the 
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the Middle of the largeft Bafkets, crofs it at the 
Bottom, and bring it up to the Top, and make 
a Loop to hang them on the Wire, and do fo 
with the reft of your Bafkets, hang the largeft 
Bafkets on the Wires, then put two more Wires 
a little fhorter acrofs, thro’ the Middle of the 
fecond Globes, and put the Ends of the Wires 
out betwixt the Bafkets, and hang on the four 
Middle ones, then run two more Wires fhorter 
than the laft, thro’ the Middle of the Top Globe, 
and hang the Bafkets over the loweft; flick a 
Sprig of Myrtle on the Top of your Globes, 
and fet it on the Middle of the Table.—Obferve 
you don’t put too much Sugar down at a Time 
for a Silver Web, becaufe the Sugar will lofe 
its Moifture and run in Lumps inftead of draw¬ 
ing out; nor too much in the Ladle, for the 
Gold Web will lofe its Colour by Heating too 
oft.—You may make the Bafkets a Silver, and 
the Globes a Gold Colour, if you chufe them. 

It is a pretty Defert for a grand Table. 

To make Calves Foot jelly. 

Put a Gang of Calf’s Feet well cleaned into 

a Pan, with fix Quarts of Water, and let them 
boil gently ’till reduced to two Quarts, then 
take out the Feet, fcum off the Faf clean, and 
clear your Jelly from the Sediment, beat the 
whites of five Eggs to a Froth, then add one 
Pint of Lifbon, Madeira, or any pale made 
Wine, if you chufe it, then fqueeze in the Juice 
of three Lemons; when your Stock is boiling, 
take three Spoonfuls of it, and keep ftirring it 

with 
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with your Wine and Eggs to keep it from curd¬ 
ling, then add a little more Stock, and Hill 
keep llirring it, and then put it in the Pan, and 
fweeten it with Loaf Sugar to your Tafte, a 
Glafs of French Brandy will keep the Jelly 
from turning blue in frofly Air, put in the 
outer Rind of two Lemons, and let it boil one 
Minute all together, and pour it into a Flannel 
Bag, and let it run into a Bafon, and keep 
pouring it back gently into the Bag ’till it runs 
clear and bright, then fet your Glaffes under 
the Bag, and cover it left Dull gets in.—If you 
would have the Jelly for a Fife Pond, Transpa¬ 
rent Pudding, <5r Hen’s Neft, to be turned out 
of the Mould, boil half a Pound of Ifinglafs in 
a Pint of Water, ’till reduced to one Quarter, 
and put it into the Stock before its refined. 

To make Flummery. 

Put one Ounce of bitter, and one of fweet 
Almonds into a Bafon, pour over them feme 
boiling Water, to make the Skins come off, 
which is called Blanching, fir ip off the Skins, 
and throw the Kernels into cold Water, then 
take them out and beat them in a Marble Mor¬ 
tar, with a little R.ofe Water to keep them from 
Oiling, when they are beat, put them into a 
Pint of Calf’s Foot Stock, fet it over the Fire, 
and fweeten it to your Tafte with Loaf Sugar, 
as foon as it boils ftrain ic thro’ a Piece of Muf- 
lin or Gawz, when a little cold put it into a 
Pint of thick Cream, and keep ftirring it 
often, ’till it grows thick and cold, wet your 

Moulds 
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cold Water, and pour in the Flummery, let it 
Hand five or fix Hours at leaft before you turn 
them out; if you make the Flummery ftifF, 
and wet the Moulds, it will turn out without 
putting it into warm Water, for Water takes ofF 
the Figures of the Mould, and makes the Flum¬ 
mery look dull. 

N. B. Be careful you keep flirring it ’till cold, 
or it will run in Lumps when you turn it out 
of the Mould. 

To make Colouring for Flummery and Jellies. 

Take Two-penny worth of Cochineal, bruife 
it with the Blade of a Knife, and put it into 
half a Tea Cupful of bell French Brandy, and 
let it ftand a quarter of an Hour, and filter it 
thro’ a fine Cloth, and put in as much as will 
make the Jelly or Flummery a fine pink; if 
yellow, take a little Saffron and tie it in a Rag, 
dillolve it in cold Water; if green, take fome 
Spinage, boil it, take off the Froth, and mix it 
with the Jelly; if white, put in fome Cream, 

To make a Fifh Pond. 
.. ' A 

Fill four large Fifh Moulds with Flummery, 
and fix fmall ones, take a China Bowl and put 
in half a Pint of ftifF clear Calf’s-Foot Jelly, 
let it Hand fill cold, then lay two of the fmall 
Fifties on the Jelly, the right Side down, put 
in half a Pint more Jelly, let it ftand fill cold, 
then lay in the four fmall Fifties acrofs one 
r 4.: Y another, 
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another, that when you turn the Bowl upfide 
down, the Heads and Tails may be feen, then 
almoft fill your Bowl with Jelly, and let it (land 
’till cold, then lay in the Jelly four large Fifties, 
and fill the Bafon quite full with Jelly, and let 
it Hand ’till the next Day; when you want to 
ufe it, fet your Bowl to the brim in hot Water 
for one Minute, take care that you don’t let 
the Water go into the Bafon, lay your Plate on 
the Top of the Bafon and turn it upfide down, 
if you want it for the Middle, turn it out upon 
a Salver; be fure you make your Jelly very ftiff 
and clear. 

.r-v f vjy 

To make a Hen’s Nell. 

Take three or five of the fmalleft Pullet Eggs 
you can get, fill them with Flummery, and 
when they are ftiff and cold, peel off the Shells, 
pare off the Rinds of two Lemons very thin, 
and boil them in Sugar and Water to take off 
the Bitternefs; when they are cold, cut them 
in long Shreads to imitate Straw, then fill a Bafon 
one-third full of ftiff’ Calf’s-Foot Jelly, and let 
it ftand ’till cold, then lay in the Shreads of 
the Lemons, in a Ring about two Inches high 
in the Middle of your Bafon, ftrew a few Corns 
of Sagoe to look like Barley, fill the Bafon to 
the height of the Peel, and let it ftand ’till cold, 
then lay your Eggs of Flummery in the Mid¬ 
dle of the Ring that the Straw may be feen 
round, fill the Bafon quite full of Jelly and let 
it ftand, and turn it out the fame way of the 
Filh Pond. _ 
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To make Blomange of Ifinglafs. 
1 " -»• «-t- a. , ♦ ' •: s _ 

Boil one Ounce of Ifinglafs in a Quart of 
Water ’till its reduced to a Pint, then put in the 
Whites of four Eggs, with two Spoonfuls of 
Rice Water, to keep the Eggs from Poaching, 
and Sugar to yourTafte, and run it thro’ a Jelly- 
Bag, then put to it two Ounces of fweet, and 
one Ounce of bitter Almonds, give them a 
Scald in your Jelly, and put them thro’ a Hair 
Sieve, put it in a China Bowl, the next Day 
turn it out, and flick it all over with Almonds 
blanched and cut length way: Garnilh with 
green Leaves or Flowers. 

Green Blomange of Ifinglafs. 

Dissolve your Ifinglafs, and put to it two 
Ounces of fweet, and two Ounces of bitter Al¬ 
monds, with as much Juice of Spinage as will 
make it green, and a Spoonful of French Bran¬ 
dy, fet it over a Stove Fire ’till it be almoft 
ready to boil, then ftrain it thro’ a Gawz Sieve, 
when it grows thick put it into a Mellon Mould, 
and the next Day turn it out: Garnilh it with 
red and white Flowers.. 

Clear Blomange. 

Take a Quart of ftrong Calf’s-Foot Jelly, 
fkim off the Fat and ftrain it, beat the Whites 
of four Eggs, and put them to your Jelly, fet 
it over the Fire and keep flirting it ’till it boils, 

Y 2 then 
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then pour it into a Jelly Bag, and run it thro' 
feveral Times ’till it is clear, beat one Ounce 
of fweet Almonds and one of bitter to a Pafte, 
with a Spoonful of Rofe Water fqueezed thro’ 
a Cloth, then mix it with your jelly, and three 
Spoonfuls of very good Cream, fet it over the 
Fire again, and keep ftirring it till it is almoft 
boiling, then pour it into a Bowl, and ilir it very 
often till it is almoft cold, then wet your 
Moulds and fill them. 

Yellow Flummery. 

Take two Ounces of Ifinglafs, beat it and 
open it, put it into a Bowl, and pour a Pint of 
boiling Water upon it, cover it up ’till almoft 
cold, then add a Pint of White Wine, the Juice 
of two Lemons with the Rind of one, the 
Yolks of eight Eggs beat well, fweeten it to 
your Tafte, put it in a Toiling Pan and keep 
ftirring it, when it boils ftrain it thro’ a fine 
Sieve, when almoft cold put it into Cups or 
Moulds, 

A good Green. 

Lay an Ounce of Gambouge in a quarter of a 
Pint of Water, put an Ounce and a half of 
good Stone Blue in a little Water, when they 
are both diflolvcd, mix them together, add a 
quarter of a Pint more Water, and a quarter of 
a Pound of fine Sugar, boil it a little, then put 
it in a Gally-pot, cover it clofe and it will keep 

for 
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for Years; be careful not to make it too deep a 
green, for a very little will do at a time. 

*Y. • • t : , • . ' \ , ‘ : 3 1 « J- . * ' '. ' 

Fruit in Jelly. 

Put half a Pint of clear ftiff Calf’s-Foot Jelly 
into a Bafon, when it is fet and ftiff, lay in 
three fine ripe Peaches, and a Bunch of Grapes 
with the Stalks up, put a few Vine Leaves over 
them, then fill up your Bowl with Jelly, and 
let it ftand ’till the next Day; then fet your Ba¬ 
fon to the Brim in hot Water, and as foon as 
you find it leaves the Bafon, lay your Difh over 
it, and turn your Jelly carefully upon it: Gar- 
nilh with Flowers. 

Green Melon in Flummery. 

Make a little ftiff Flummery, with a good 
deal of bitter Almonds in it, add to it as much 
Juice of Spinage, as will make it a fine pale 
green; when it is as thick as good Cream, wet 
your Melon Mould and put it in, then put a 
Pint of clear Calf’s-Foot Jelly into a large Ba¬ 
fon, and let them ftand ’till the next Day, then 
turn out your Melon, and lay it the right Side 
down in the Middle of your Bafon of Jelly; 
then fill up your Bafon with Jelly that is begin¬ 
ning to fet, let it ftand all Night, and turn it 
out the fame way as the Fruit in Jelly: Make a 
Garland of Flowers, and put it in your Jelly, 
It is a pretty Dilh for Middle at Supper, or Cor¬ 

ner for a fecond Courfe at Dinner. 

Gilded 
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Gilded Fifh in Jelly. 

Make a little clear Blomange as is directed 
in the Receipt, then fill two large Filh Moulds 
with it, and when it is cold turn it out, and 
gild them with Gold Leaf, or itrew them over 
witliGold and Silver Bian mixed, then lay them 
on a Soup Difih, and fill it with clear thin Calf’s- 
Foot Jelly, it muft be fo thin as they will fwim 
in it; if you have no Jelly, Lifbon Wine, or 
any kind of pale made Wines will do. 

Hen and Chickens in Jelly. 

Make fome Flummery with a deal of fweet 
Almonds in it, colour a little of it brown with 
Chocolate, and put it in a Mould the Shape of 
a Hen; then Colour fome more Flummery, 
with the Yolk of a hard Egg beat as fine as 
pofiible, leave part of your Flummery white; 
then fill the Moulds of feven Chickens, three 
with white Flummery, and three with yellow, 
and one the Colour of the Hen; when they are 
cold turn them into a deep Difh, put under, 
and round them Lemon Peel boiled tender and 
cut like Straw, then put a little clear Calf’s- 
Foot Jelly under them, to keep them in their 
Places, and let it Hand ’till it is ItilF, then fill 
up your Difli with more Jelly.—They are a 
pretty Decoration for a grand Table, 

To 
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To make a Tranfparent Pudding. 

Make your Calf’s-Foot Jelly very lliff, and 
■when it is quite fine, put a Gill into a China 
Bafon, let it Hand ’till it is quite fet; blanch a 
few Jordan Almonds, cut them and a few Jar 
Raifins lengthways, cut a little Citron and can¬ 
died Lemon in little thin Slices, flick them all 
over the Jelly, and throw in a fewCurrants, then 
pour more Jelly on ’till it is an Inch higher; 
when your Jelly is fet, flick in your Almonds, 
Raifins, Citron, and candied Lemon, with a 
few Currants fire wed in, then more Jelly as 
before, then more Almonds, Raifins, Citron, 
and Lemon in Lavers,’till vour Bafon is full; let 
it fland all Night, and turn it out the fame Way 
as the Fifh Pond. 

To make a Defart Ifland. 

Take a Lump of Pafle, and form it into a 
Rock three Inches broad at the Top, colour it, 
and fet it in the Middle of a deep China Difh, 
and fet a call Figure on it, with a Crown on its 
Head, and a Knot of Rock Candy at the Feet ; 
then make a Roll of Pafle an Inch thick, and 
flick it on the inner Edge of the Difh, two 
Parts round, and cut eight Pieces of candied 
Eringo Root, about three Inches long, and fix 
them upright to the Roll of Pafle on the Edge; 
make Gravel Walks of Shot Comfits, from the 
Middle to the Edge of the Difh, and fet final! 
Figures in. them, roll out fome Pafle, and cut 

it 
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it open like Chinefe Rails, bake it, and fix it 
on either Side of one of the Gravel Walks, 
with Gum, have ready a Web of fpun Sugar, 
and fet it on the Pillars of Eringo Root, and 
cut Part of the Web off, to form an Entrance 
where the Chinefe Rails are. 

It is a pretty Middle Difh for a fecond Courfe 
at a grand Table, or a'Wedding Supper, only 
fet two crowned Figures on the Mount inftead 
of one. 

- . ' • ' i ' _ \ 

To make a Floating Ifland. 

Grate the yellow Rind of a large Lemon, 
into a Quart of Cream, put in a large Glafs of 
Madeira Wine, make it pretty fweet with Loaf 
Sugar, mill it with a Chocolate Mill, to a ftrong 
Froth, take it off as it riles, and lay it upon a 
Sieve to drain all Night, then take a deep Glafs 
Difh, and lay in your Froth, with a Naples 
Bifcuit in the Middle of it, then beat the White 
of an Egg to a ftrong Froth, and roll a Sprig 
of Myrtle in it to imitate Snow, Hick it in the 
Naples Bifcuit, then lay all over your Froth 
Currant Jelly, cut in very thin Slices, pour 
over it very fine ftrong Calf’s-Foot Jelly, when 
it grows thick, lay it all over, kill it looks like 
a Glafs, and your Difh is full to the Brim; let 
it Hand kill it is quite cold and ftiff, then lay 
on Rock candied Sweetmeats upon the Top of 
your Jelly, and Sheep and Swans to pick at the 
Myrtle, flick green Sprigs in two or three 
Places upon the Top of your Jelly, amongft 

your 
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your Shapes; it looks very pretty in the Middle 
of a Table for Supper.—You mud not put the 
Shapes on the Telly ’till you are going to fend 
it to the Table. 

To make a Floating Ifland a fecond TVay. 

Take Calf’s-Foot Jelly that is fet, brake it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear, have 
ready a Middle-lized Turnip, and rub it over 
with Gum Water, or the White of an Egg, 
then flrew it thick over with green Shot Com¬ 
fits, and flick in the Top of it a Sprig of 
Myrtle, or any other pretty green Sprig, then 
put your broken Jelly round it, fet Sheep, or 
Swans, upon your Jelly, with either a green 
Leaf, or a Knot of Apple Palte under them, 
to keep the Jelly from diilolving; there are 
Sheep and Swans made for that Purpofe, you 
may put in Snakes, or any wild Animals of 
the fame Sort. 

To make the Rocky Ifland. 

Make a little fiiff Flummery, and put it into 
five Fifh Moulds, wet them before you put it 
in, when it is ftiff turn it out, and gild them 
with Gold Leaf, then take a deep China Difh, 
fill it near half full of clearCalf’s-Foot Jelly, and 
let it Hand ’till it is fet, then lay on your Fillies, 
and a few Slices of Red Currant Jelly, cut very 
thin round them, then rafp a fmall French 
Roll, and rub it over with the White of an 

Z Egg, 



178 ' The Experienced- 

Egg, and ftrew all over it Silver Bran, and 
Glitter mixed together, flick a Sprig of Myrtle 
in it, and put it into the Middle of your Difh, 
beat the White of an Egg to a very high Froth, 
then hang it on your Sprig of Myrtle like 
Snow, and fill your Difh to the Brim with 
clear jelly; when you fend it to Table, put 
Lambs and Ducks upon your Jelly, with ei¬ 
ther green Leaves, or Mofs under them, with 
their Heads towards the Myrtle. 

To make Moonfhine. 

Take the Shapes of a Half-moon, and five 
or feven Stars, wet them, and fill them with 
Flummery, let them hand ’till they are cold, 
then turn them into a deep China Difh, and pour 
Lemon Cream round them, made thus: Take 
a Pint of Spring Water, put to it the Juice of 
three Lemons, and the yellow Rind of one 
Lemon, the Whites of five Eggs well beaten, 
and four Ounces of Loaf Sugar, then fet it 
over a flow Fire, and ftir it one Way ’till it 
looks White and thick, if you let it boil it will 
curdle, then ftrain it through a Hair Sieve, and 
let it Hand ’till it is cold, beat the Yolks of five 
Eggs, mix them with your Whites, fet them 
over the Fire, and keep ftirring it ’till it is al- 
moft ready to boil, then pour it into a Bafon; 
when it is cold pour it among your Moon and 
Stars: Garnifh with Flowers. 

It is a proper Difh for a fecond Courfe, either 
for Dinner or Supper. 

> ■ To 
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To make Moon and Scars in Jelly. 
I . . .... '• , 

Take a deep China Difh, turn the Mould of 

a Half-moon, and feven Stars, with the bottom 
Side upward in the Difh, lay a Weight upon 
every Mould to keep them down, then make 
fome Flummery, and fill your Difh with it; 
when it is cold and fliff, take your Moulds 
carefully out, and fill the Vacancy with clear 
Calf’s-Foot Jelly 3 you may colour your Flum¬ 
mery with Cochineal* and Chocolate, to make 
it look like the Sky, and your Moon and Stars 
will fhew more clear: Garnifh with Rock 
Candy Sweetmeats. 
It is a pretty Corner Difh, or a proper Decora¬ 

tion for a grand Table. 

To make Eggs and Bacon in Flummery. 

Take a Pint of fliff Flummery, and make 
Part of it a pretty pink Colour, with the Co¬ 
louring for the Flummery, dip a Potting-pot 
in cold Water, and pour in Red Flummery, 
the tliicknefs of a Crown Piece, then the fame 
of White Flummery, and another of Red, and 
twice the tliicknefs of White Flummery at the 
Top; one Layer mull be fliff and cold before 
you pour on another, then take five Tea Cups, 
and put a large Spoonful of White Flummery 
into each TeaCup, and let them fland all Night, 
then turn your Flummery out of your Potting- 
Pots, on the Back of a Plate wet with cold 
Water, cut your Flummery into thin Slices, 

Z 2 and 
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and lay them on a China Difh, then turn your 
Flummery out of the Cups on the Difh, and 
take a Bit out of the Top of every one, and 
lay in half of a preferved Apricot; it will con¬ 
fine the Syrup from difcolouring the Flum¬ 
mery, and make it like the Yolk of a poached 
Egg: Garnifh with Flowers. 
It is a pretty Corner Difh for Dinner, or Side 

for Supper. 
•4 .. ' : ' fl ; •’ ^ U'l - ;? i ■ j'&r* ! 

Solomons Temple in Flummery. 

Make: a Quart of ftiflf Flummery, divide it 
into three Parts, make one Part a pretty pink 
Colour, with a little Cochineal bruifed fine, 
and fteeped in French Brandy, fcrape one 
Ounce of Chocolate very fine, diffolve it in a 
little ftrongCoffee, and mix it with another Part 
of your Flummery, to make it a light Stone 
Colour, the laft Part muft be White, then wet 
your Temple Mould, and fix it in a Pot to ftand 
even, then fill the Top of the Temple with 
Red Flummery to the Steps, and the four 
Points with White, then fill it up with Choco¬ 
late Flummery; let it ftand 'till the next Day, 
then loofen it round with a Pin, and fhake k 
loofe very gently, but don’t dip your Mould in 
warm Water, it will take off the Glofs, and 
fpoil the Colour; when you turn it out, flick 
a fmall Sprig, or a Flower Stalk, down from 
the Top of every Point, it will ftrengthen 
them, and make it look pretty, lay round it 
Rock Candy Sweatmeats. 
It is proper for a Corner Difh for a large Table. 

To 
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To make Cribbage Cards in Flummery. 

Fill five fquare Tins the Size of a Card, 
with very biff Flummery, when you turn 
them out, have ready a little Cochineal dif- 
folved in Brandy, and drain it through a Muf- 
lin Rag, then take a Camel’s Hair Pencil, and 
make Hearts and Diamonds with your Cochi¬ 
neal, then rub a little Chocolate with a little 
eating Oil upon a Marble Slab, ’till it is very 
fine and bright, then make Clubs, and Spades; 
pour a little Lifbon Wine into the Difh, and 
fend it up. 

To make a Didi of Snow. 

Take twelve large Apples, put them in cold 
Water, and fet them over a very flow Fire, and 
when they are foft, put them upon a Hair Sieve, 
take off the Skin, and put the Pulp into a Ba- 
fon, then beat the Whites of twelve Eggs to a 
very flrong Froth, beat and fift half a Pound 
of double refined Sugar, and drew it into the 
Eggs, beat the Pulp of your Apples to a drong 
Froth, then beat them all together ’till they 
are like a biff Snow, then lay it upon a China 
Difh, and heap it up as high as you can, and 
fet round it green Knots of Pade, in Imitation 
of Chinefe Rails ; dick a Sprig of Myrtle in the 
Middle of the Difh, and ferve it up. 

It is a pretty Corner Difh for a large Table. 

To 
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To make Black Gaps. 

Take fix large Apples, and cut a Slice of the 
Bloflbm End, put them in a Tin, and fet diem 
in a quick Oven ’till they are brown, then wet 
them with Rofe Water, and grate a little Sugar 
over them, and fet them in the Oven i 
kill they look bright, and very black then 
take them out, and put them into a deep China 
Difh or Plate, and pour round them thick 
Cream Cuftard, or White Wine and Sugar. 

- ■ • • - v , t 

To make Green Caps. 

Take Codlings juft before they are ripe, 
green them as you would for Preserving, then 
rub them over with a little oiled Butter, grate 
double refined Sugar over them, and fet them 
in the Oven ’till they look bright, and fparkle 
like Froft, then take them out and put them 
into a deep China Difh, make a very fine Cuf¬ 
tard, and pour it round them; ftick fingle 
Flowers in every Apple, and ferve them up. 
It is a pretty Corner Difh for either Dinner or 

Supper. 

.Toft e~w Pears. 

Pare the large ft flowing Pears, and flick a 
Clove in the Bloflbm End, then put them in a 
well tinned Sauce Pan, with a new Pewter Spoon 
in the Middle, fill it with hard Water, and fet 
it over a flow Fire for three or four Hours ’till 

your 
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■your Pears are foft, and the Water reduced to 
a Email Quantity, then put in as much Loaf 
Sugar as will make it a thick Syrup, and give the 
Pears a boil in it, then cut fomeLemon Peel like 
Straw, and hang them about your Pears, and 
ferve them up with the Syrup in a deep Difh. 

To make Lemon Syllabubs. 

To a Pint of Cream, put a Pound of double 
refined Sugar, the Juice of feven Lemons, grate 
the Rinds of two Lemons into a Pint of White 
Wine, and half a Pint of Sack, then put them all 
into a deep Pot, and whifk them for half an 
Hour, put it into Glaffes the Night before you 
want it; it is better for Handing two or three 
Days, but it will keep a Week if required. 

To make Solid Syllabubs. 

Take a Quart of rich Cream, and put in a 
Pint of White Wine, the Juice of four Lemons, 
and Sugar to your Tafte, whip it up very well, 
and take off the Froth as it rifes, put it upon a 
Hair Sieve, and let it Hand ’till the next Day in a 
cool place, fill your Glaffes better than half 
full with the thin, then put on the Froth, and 
heap it as high as you can; the Bottom will 
look clear and keep feveral Days. 

' ' ‘ . V 

Whip Syllabubs. 

Take a Pint of thin Cream, rub a Lump of 
Loaf Sugar on the Out-fide of a Lemon, and 

*Z fwceten 
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fweeten it to your Tafte, then put in the Juice 
of a Lemon, and a Glafs of Madeira Wine, or 
French Brandy, mill it to a Froth with a Cho¬ 
colate Mill, and take it olF as it rifes, and lay it 
upon a Hair Sieve, then fill one half of your 
Poflet Glades, a little more than half full with 
White Wine, and the other half of your Glaf- 
fes a little more than half full of Red Wine, 
then lay on your Froth as high as you can, 
but obferve that it is well drained on your Sieve, 
or it will mix with your Wine, and fpoil your 
Syllabubs. 

To make Lemon Syllabubs a fecond IVtay. 

Put a Pint of Cream to a Pint of White 
Wine, then rub a quarter of a Pound of Loaf 
Sugar upon the out Rind of twoLemons.’till you 
have got out all the Effence, then put the Sugar 
to the°Cream, and fqueeze in the Juice of both 
Lemons, let it ftand for two Hours, then mill 
them with a Chocolate Mill, to raife the Froth, 
and take it off with a Spoon as it rifes, or it will 
make it heavy, lay it upon a Hair Sieve to 
drain, then fill your Glafles with the Re¬ 
mainder, and lay on the Froth as high as you 
can, let them ftand all Night, and they will be 
clear at the Bottom; fend them to the Table 
upon a Salver, with Jellies. 

To make a Syllabub under the Cow. 

Put a Bottle of ftrong Beer, and a Pint of 
Cyder into a Punch Bowl, grate in a fmall Nut¬ 

meg, 
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meg, and fweeten it to your Tafte, then milk 
as much Milk from the Cow as will make a 
ftrong Froth, and the Ale look clear, let it Hand 
an Hour, then ftrew over it a few Currants, 
well wafhed, picked, and plumped before the 
Fire, then fend it to the Table. 

CHAP. VIII. 

Objervations upon Preferring. 
a ' 

J HEN you make, any Kind of Jelly, 
take Care you don’t let any of the Seeds 

from the Fruit fail into your Jelly, nor fqueeze 
it too near, for that will prevent your Jelly 
from being fo clear; pound your Sugar, and 
let it dilfolve in the Syrup before you fet it on 
the Fire, it makes the Scum rife well, and the 
Jelly a better Colour: It is a great Fault to boil 
any Kind of Jellies too high, it makes them a 
dark Colour; you mud never keep green 
Sweetmeats in the fird Syrup longer than the 
Receipt directs, lead you fpoil their Colour ; 
you mud take the fame Care with the Oranges 
and Lemons, as to Cherries, Da info ns, and 
mod Sorts of Stone Fruit, put over them either 
Mutton Suet rendered, or a Board to keep them 
down, or they will rife out of the Syrup and 
fpoil the whole Jar, by giving them a four bad 
Tade; obierve to keep all wet Sweetmeats in 
a dry cool Place, for a wet damp Place will 
make them Mould, and a hot Place will dry up 
the Virtue, and make them Candv ; the belt 

A a Diredtion 
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Diredtion I can give, is to dip Writing Paper 
in Brandy, and lay it clofe to your Sweetmeats, 
tie them well down with white Paper, and two 
fould of thick Cap Paper to keep out the Air, 
for nothing can be a greater Fault than bad 
tyeing down, and leaving the Pots open. 

To make Orange Jelly. 
I r W « 

Take half a Pound of Hartfhorn Shavings, 
and two Quarts of Spring Water, let it boil ’till 
it be reduced to a Quart, pour it clear off, let 
it ftand ’till it is cold, then take half a Pint of 
Spring Water, and the Rinds of three Oranges 
pared very thin, and the juice of fix, let them 
ftand all Night, ftrain them through a fine 
Hair Sieve, melt the Jelly, and pour the O- 
range Liquor to it, fweeten it to your Tafte 
with double refined Sugar, put to it a Blade or 
two of Mace, four or five Cloves, half a fmall 
Nutmeg, and the Rind of a Lemon, beat the 
Whites of five Eggs to a Froth, mix it very 
well with your Jelly, fet it over a clear Fire, 
boil it three or four Minutes, run it through 
your Jelly Bag feveral Times ’till it is clear, 
and when you pour it in your Bag take great 
Care you don’t fhake it. 

To make Hartfhorn Jelly. 

Put two Quarts of Water into a clean Pan, 
with half a Pound of Hartfhorn Shavings, let 
it ftmmer ’till near one half is' reduced, ftrain 
it off, then put in the Peel of four Oranges, 

and 
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and two Lemons pared very thin, boil them 
five Minutes, put to it the Juice of the before- 
mentioned Lemons and Oranges, with about 
ten Ounces of double refined Sugar, beat the 
Whites of fix Eggs to a Froth, mix them care¬ 
fully with your Jelly that you do not poach 
the Eggs, juft let it boil up, then run it through 
a Jelly Bag ’till it is clear. 

To make Red Currant Jelly. 
< 

Gather your Currants when they are dry 
and full ripe, llrip them off the Stalks, put 
them in a large Stew Pot, tie a Paper over them, 
and let them ftand an Hour in a cool Oven, 
ftrain them through a Cloth, and to every 
Quart of Juice add a Pound and a half of Loaf 
Sugar broken in fmall Lumps, ftir it gently 
over a clear Fire ’till your Sugar is melted, 
fkim it well, let it boil pretty quick twenty 
Minutes, pour it hot into your Pots; if you 
let it ftand it will break the Jelly, it will not 
fet fo well as when it is hot; put Brandy Papers 
over them, and keep them in a dry Place for 
Ufe. 

N. B. You may make Jelly of half Red and 
half White Currants the fame Way. 

To make Black Currant Jelly. 

Get your Currants when they are ripe and 
dry, pick them off the Stalks, and put them 
in a large Stew Pot, to every ten Quarts of 

A a 2 Currants, 
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Currants, put a Quart of Water, tie a Paper 
over them, and fet them in a cool Oven for two 
Hours, then fqueeze them through a very thin 
Cloth, to every Quart of Juice add a Pound 
and a half of Loaf Sugar broken in fmall 
Pieces, ftir it gently ’till the Sugar is melted ; 
when it boils fkim it well, let it boil pretty 
quick for half an Hour over a clear Fire, then 
pour it into Pots; put Brandy Papers over 
them, and keep them for Ufe, 

To make Red Rafpberry Jam. 

Gather your Rafpberries when they are 
ripe and dry, pick them very carefully from 
the Stalks, and dead ones crufh them in a Bowl 
with a Silver or Wooden Spoon, Pewter is apt 
to turn them a purple Colour; as foon as you 
have crufhed them, drew in their own Weight 
of Loaf Sugar, and half their Weight of Cur¬ 
rant Juice, baked and ftrained as for Jelly, 
then fet them over a clear flow Fire, boil them 
half an Hour, Hum them well, and keep Hir¬ 
ing them all the Time, then put them into 
Pots or Glafles, with Brandy Papers over them, 
and keep them for Ufe, 

‘ ' - X ' ■* ' •_ “< 

N. B. As foon as you have got your Berries, 
ftrew in your Sugar, don’t let them ftand long 
before you boil them, and it will preferve their 
Flavour. 

To 
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To make White Rafpberry Jam. 

Get your Rafpberries dry and full ripe, 
crufh them fine, and ftrew in their own Weight 
of Loaf Sugar, and half their Weight of the 
Juice of White Currants, boil them half an 
Hour over a clear flow Fire, fkim them well, 
and put them into Pots or Glades, tie them 
down with Brandy Papers, and keep them 
dry for Ufe. - - 

N. B. ftrew in your Sugar as in the Red 
Rafpberry Jam. 

To make Red Strawberry Jam, 

Gather the fcarlet Strawberries very ripe, 
bruife them very fine, and put to them a little 
Juice of Strawberries, beat and lift their Weight 
in Sugar, ftrew it among them, and put them 
in the Preferving Pan, let them over a clear 
flow Fire, fkim them, and boil them twenty 
Minutes, then put them in Pots or Glafles for 
Ufe. 

To maize Green Goosberry Jam. 

Take the green Walnut Goolberries when 
they are full grown, but not ripe, cut them in 
two and pick out the Seeds, then put them in 
a Pan of Water, green them as you do the 
Gofberries, in Imitation of Hops, and lay them 
on a Sieve to drain, then beat them in a Mar¬ 

ble 
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ble Mortar with their Weight in Sugar, then 
take a Quart of Goofberries, boil them to mafli 
in a Quart of Water, then fqueeze them, and 
to every Pint of Liquor put a Pound of fine 
Loaf Sugar, boil and fkim it, then put in your 
green Goolberries, boil them ’till they are very 
thick, clear, and a pretty green, then put them 
in Glafles for Ufe. 

To make Black Currant Jam. 

Get your Black Currants when they are 
full ripe, pick them clear from the Stalks, and 
bruife them in a Bowl with a Wooden Mallet, 
to every two Pounds of Curranrs, put a Pound 
and a half of Loaf Sugar beat fine, put them 
into a Preferving Pan, boil them full half an 
Hour, fkim it and ftir it all the Time, then 
put it in the Pots, and keep for Ufe. 

To preferve Red Currants in Bunches. 

Stone your Currants, and tie fix or feven 
Bunches together with a Thread to a Piece of 
fplit Deal, about the length of your Finger, 
weigh the Currants, and put the Weight of 
double refined Sugar in your Preferving Pan, 
with a little Water, and boil it ’till the Sugar 
flies, then put the Currants in, and juft give 
them a boil up, and cover them ’till next Day, 
then take them out, and either dry them or 
put them in Glafles, with the Syrup boiled up 
with a little of the Juice of Red Currants; put 

Brandy 
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Brandy Paper over them, and tie them clofe 
down with another Paper, and fet them in a 
dry Place. 

To preferve White Currants in Bunches. 

Stone your Currants, and tie them in 
Bunches as before, and put them in the Pre- 
ferving Pan, with their Weight of double re¬ 
fined Sugar beat and lifted fine, let them Hand 
all Night, then take fome Pippins, pare, core, 
and boil them, but don’t ftir the Apples, only 
prefs them down with the Back of your Spoon, 
when the Water is ftrong of the Apple, add to 
it the Juice of a Lemon, llrain it through a 
Jelly Bag ’till it runs quite clear, to every Pint 
of your Liquor put a Pound of double refined 
Sugar, boil it up to a ftrong Jelly, put it to 
your Currants, and boil them ’till they look 
clear, cover them in the Preferving Pan with 
Paper ’till they are almoft cold, then put a 
Bunch of Currants in your Glalles, and fill it 
up with Jelly; when they are cold, wet Papers 
in Brandy, and lay over them, tie another on, 
and fet them in a dry Place. 

To preferve Currants for Tarts. 

Get your Currants when they are dry, and 
pick them, to every Pound and a quarter of 
Currants, put a Pound of Sugar into a Preferv¬ 

ing Pan, with as much Juice of Currants as 
will diffolve it, when it boils fkim it, and put 
in your Currants, and boil them 'till they are 

clear; 
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clear; put them into a jar, lay Brandy Paper 
over, tie them down, and keep them in a dry 
Place. 

To preferve Cucumbers, 

Take (mail Cucumbers and large ones that 
will cut into quarters, the greened and mod 
free from Seeds you can get, put them in a 
drong Salt and Water in a dr ait mouth jar, 
with a Cabbage Leaf to keep them down, tie 
a Paper over them, fet them in a warm Place 
kill they are yellow, wafh them out, and fet 
them over the Fire in frefh Water, with a little 
Salt in, and a frefh Cabbage Leaf over them, 
cover the Pan very clofe, but take Care they 
don't boil; if they are not a fine green change 
your Water, (and it will help them) and make 
them hot, and cover them as before; when 
they are a good green, take them off the Fire, 
let them dand ’till they are cold, then cut the 
large ones in quarters, take out the Seeds and 
foft Part, then put them in cold Water, and let 
them dand two Days, but change the Water 
twice each Day to take out the Sait, take a 
Pound of fingle refined Sugar, and half a Pint 
of Water, fet it over the Fire; when you have 
fkimed it clean, put in the Rind of a Lemon, 
one Ounce of Ginger, with the Out-fide fcraped 
off; when your Syrup is pretty thick, take it 
off, and when it is cold, wipe the Cucumbers 
dry, and put them in, boil the Syrup once in 
two or three Days for three Weeks, and 
ftrengtheri the Syrup, (if required,) for the 

greated 
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greateft Danger of them fpoiling is at firft.— 
The Syrup is to be quite cold when you put it 
to your Cucumbers. 

To preferve Grapes in Brandy. 

Take fome clofe Bunches of Grapes, but not 
too ripe, either red or white, put them into a 
Jar, with a quarter of a Pound of Sugar Candy, 
and fill the Jar with common Brandy, tie it 
clofe with a Bladder, and fet them in a dry 
Place. Morello Cherries are done the fame 
way. 

7 0 preferve Kentifh or Golden Pippins. 

Boil the Rind of an Orange very tender, 
then lay it in Water for two or three Days, take 
a Quart of Golden Pippins, pare, core, quarter, 
and boil them to a ftrong jelly, and run it 
through a Jelly Bag, then take twelve Pippins, 
pare them and fcrape out the Cores, put two 
Pounds of Loaf Sugar into a Stew Pan with 
near a Pint of Water, when it boils flam it, 
and put in your Pippins with the Orange Rind 
in thin Slices, let them boil fall ’till the Sugar 
is very thick and will almoft Candy, then put 
in a Pint of the Pippin Jelly, boil them fait ’till 
the Jelly is clear, then fqueeze in the Juice of 
a Lemon, give it one boil, and put them into 
Pots or Glafles with the Orange Peel. 
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To preferve Green Codlings that will keep all 
the Tear. 

Take Codlings about the Size of a Walnut, 
with the Stalks and a Leaf or two on, put a 
handful of Vine Leaves into a Brafs Pan of 
Spring Water, then a lay of Codlings, then 
Vine Leaves, do fo ’till the Pan is full, cover it 
clofe that no Steam can get out, fet it on a How 
Fire; when they are foft take off the Skins 
with a Penknife, then put them in the fame 
Water with the Vine Leaves; it muft be quite 
cold or it will be apt to crack them, put in a 
little Roach Allum, and fet them over a very 
flow Fire ’till they are green (which will be in 
three or four Hours.) then take them out and 
lay them on a Sieve to drain.—Make a good 
Syrup, and give them a gentle boil once a Day 
for three Days, then put them in fmall Jars; 
put Brandy Paper over and keep them for life. 

To preferve Green Apricots, 

Gather your Apricots before their Stones 
are hard, put them into a Pan of hard Water, 
with Plenty of Vine Leaves, fet them over a 
flow Fire ’till they are quite yellow, then take 
them out and rub them with a Flannel and 
Salt to take off the Lint, put them into the Pan 
to the fame Water and Leaves, cover them 
clofe, fet them a great Diftance from the Fire 
’till they are a fine light green, then take them 
carefully >up, pick all the bad coloured and 

broken 
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broken ones out, boil the bell gently for two 
or three Times in a thin Syrup, let them be 
quite cold every Time; when they look plump 
and clear, make a Syrup of double refined 
Sugar, but not too thick, give your Apricots a 
gentle boil in it, then put them into Pots or 
Glafles, dip Papers in Brandy, lay it over them, 
and keep them for ui'e, then take all the bro¬ 
ken and bad coloured ones, and boil them in 
the firft Syrup for Tarts. 

To prcjerve Goosberries green. 

Take green Walnut Goofeberries when they 
are full grown,- and take out the Seeds, put 
them in cold Water, cover them clofe with 
Vine Leaves, and fet them over a flow Fire; 
when they are hot take them off, and let them 
ftand, and when they are cold fet them on 
again ’till they are pretty green, then put them 
on a Sieve to drain, and have ready a Syrup 
made of a Pound of double refined Sugar, and 
half a Pint of Spring Water; the Syrup is to 
be cold when the Goofberries are put in, and 
boil them ’till they are clear, then fet them by 
for a Day or two, then give them two or three 
fcalds, and then put them into Pots or Glafles 
forUfe. . . - 

To prejerve Green Goosberries in Imitation 
of Hops. 

Take the largeft green Walnut Goofberries 
you can get, cut them at the Stalk-end in four 

B b 2 quarters, 
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quarters, leaving them whole at the BloiTom- 
end, then take out all the Seeds, and put five 
or fix one in another, take a Needleful of ftrong 
Thread, with a large Knot at the End, run the 
Needle through the Bunch of Goofberries, and 
tie a Knot to fallen them together, (they re¬ 
ferable Hops,) and put cold Spring Water in 
your Pan, a large Handful of Vine Leaves in 
the Bottom, and three or four lays of Goof¬ 
berries, with plenty of Vine Leaves between 
every lay, and over the Top of your Pan, cover 
it fo that no Steam can get out, and fet them 
on a flow Fire; when they are fcalding hot 
take them off, and let them Hand ’till they are 
cold, then fet them on again ’till they are a 
good green, then take them off, and let them 
Hand ’till they are quite cold, then put them in 
a Sieve to drain, make a thin Syrup to every 
Pint of Water, put in a Pound of common 
Loaf Sugar, boil and fkim it well; when it is 
about half cold, put in your Goofberries, and 
let them Hand ’till the next Day, then give 
them one boil a Day for three Days, then make 
a Syrup, to every Pint of Water put a Pound of 
fine Sugar, a Slice of Ginger, and a little Le¬ 
mon Peel cut lengthway exceeding thin, boil 
and 11dm it well, give your Goofberries a boil 
in it; when they are cold put them into Glades 
or Pots, lay Papers dipped in Brandy over 
them, tie them up, and keep them for Ufe. 

To 
\ 
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To preferve Sprigs green. 

Gather the Sprigs of Milliard when it is 

going to Seed, put them in a Pan of Spring 
Water, with a great many Vine Leaves under 
and over them, put to them one Ounce of 
Roach Allum, fet it over a gentle Fire; when 
it is hot, take it off, and let it Hand ’till it is 

quite cold, then cover it very clofe, and hang 
it a great height over a flow Fire; when they 
are green, take out the Sprigs, and lay them 
on a Sieve to drain, then make a good Syrup, 
boil your Sprigs in it once a Day for three 
Days, put them in, and keep them for Ufe.— 
They are very pretty to flick in the Middle of 
a preferved Orange, or garnifh a Set of Salvers. 
—You may preferve young Peafe when they 
are juft come into Pod the fame Way. 

To preferve Green Gage Plumbs. 

Take the fineft Plumbs you can get juft be¬ 
fore they are ripe, put them in a Pan, with a 
lay of Vine Leaves at the Bottom of your Pan, 
then a lay of Plumbs, do fo ’till your Pan is 
almoft full, then fill it with Water, fet them 
on a flow Fire; when they are hot and their 
Skins begin to rife, take them off, and take 
the Skins carefully off, put them on a Sieve as 
you do them, then lay them in the fame Wa¬ 
ter, with a lay of Leaves betwixr, as you did 
at the firft, cover them very clofe fo that no 
Steam can get out, and hang them a great dis¬ 

tance 
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tance from the Fire ’till they are green, which 
will be five or fix Hours at leaft, then take 
them carefully up, lay them on a Harr Sieve 
to drain, make a good Syrup, give them a 
gentle boil in it twice a Day for two Days, 
take them out, and put them into a fine clear 
Syrup; put Paper dipped in Brandy over them, 
and keep them for XJfe. 

To preferve Walnuts black. 

Take the fmall kind of Walnuts, put them 
in Salt and Water, change the Water every Day 
for nine Days, then put them in a Sieve, let 
them Hand in the Air until they begin to turn 
black, then put them into a jug, and pour 
boiling Water over them, and let them ftand 
kill the next Day, then put them in a Sieve to 
drain, flick a Clove into each End of your 
Walnut, put them into a Pan of boiling Wa¬ 
ter, let them boil five Minutes, then take them 
up; make a thin Syrup, fcald them in it three 
or four Times a Day ’till your Walnuts are 
black and bright, then make a thick Syrup 
with a few Cloves and a little Ginger cut in 
Slices, fkim it well, put in your Walnuts, boil 
them five or fix Minutes, and put them in your 
jars; wet your Paper with Brandy, lay it over 
them, and tie them down with Bladders. The 
firft Year they are a little bitter, but the fecond 
Year they will be very good. 

To 
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To preferve Walnuts green. 

Take large French Walnuts when they are 
a little larger than a good Nutmeg, wrap every 
Walnut in Vine Leaves, tie it round with a 
String, then put them into a large Quantity 
of Salt and Water, let them lie in it for three 
Days, then put them in freffi Salt and Water, 
and let them lie in that for three Days longer, 
then take them out, and lay a large Quantity 
of Vine Leaves in the Bottom of your Pan, 
then a lay of Walnuts, then Vine Leaves, do 
fo fill your Pan is full, but take great Care 
the Walnuts do not touch one another, fill 
your Pan with hard Water, with a little Bit 
of Roach Allum, fet it over the Fire fill the 
Water is very hot, but donf let it boil, take it 
off, let them ftand in the Water fill it is quite 
cold, then fet them over the Fire again; when 
they are green take the Pan off the Fire, and 
when the Water is quite cold take out the Wal¬ 
nuts, lay them on a Sieve a good diftanee from 
each other, have ready a thin Syrup boiled and 
fkimed; when it is pretty cool put in your. 
Walnuts, let them ffand all Night, the next 
Day give them feveral fcalds, but donf let 
them boil, keep your Preferring Pan clofe co¬ 
vered, and when you fee that they look bright, 
and a pretty Colour, have ready made a rich 
Syrup of fine Loaf Sugar, with a few Slices 
of Ginger, and two or three Blades of Mace, 
fcald your Walnuts in it, put them in fmaii 
jars, with Paper dipped in Brandy over them. 
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tie them down with Bladders, and keep them 
for Ufe. 

Trejerve Walnuts white. 

Take the large French Walnuts full grown, 
but not fhelled, pare them 'till you fee the 
white appear, put them in Salt and Water as 
you do them, have ready boiling a large Sauce 

* Pan full of foft Water, boil them in it five 
Minutes, take them up and lay them betwixt 
two Cloths 'till you have made a thin Syrup, 
boil them gently in it for four or five Minutes, 
then put them in a Jar, flop them up clofe that 
no Steam can get out, if it does it will fpoil 
their Colour, the next Day boil them again, 
when they are cold, make a frefh thick Syrup, 
with two or three Slices of Ginger and a Blade 
of Mace, boil and fidm it well, then give your 
Walnuts a boil in it, and put them in Glafs 
Jars with Papers dipped in Brandy laid over 
them, and tie Bladders over them to keep out 
the Air. 

To male Orange Marmalade. 

Take the cleared: Seville Oranges you can 
get, cut them in two, then take all the Pulp 
and Juice out into a Bafon, pick all the Seeds 
and Skins out of it, boil the Rinds in hard Wa¬ 
ter 'till they are tender, (change the Water two 
or three Times while they are boiling) then 
pound them in a Marble Mortar, add to it the 
juice and Pulp, and put them in the Preferring 

Pan, 
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Pan, with double its Weight of Loaf Sugar, 
fet it over a flow Fire, boil it a little more than 
half an Hour, then put it into Pots with Bran¬ 
dy Papers over them, 

. / 

Transparent Marmalade. 

Take very pale Seville Oranges, cut them in 
Quarters, take out the Pulp, and put it,into a 
Bafon, pick the Skins and Seeds out, put the 
Peels in a little Salt and Water, let them Hand 
all Night, then boil them in a good Quantity 
of Spring Water ’till they are tender, then cut 
them in very thin Slices, and put them to the 
Pulp, to every Pound of Marmalade, put a 
Pound and a half of double refined Sugar beat 
fine, boil them together gently for twenty Mi¬ 
nutes; if it is not clear and tranfparent, boil 
it five or fix Minutes longer, keep flirting it 
gently all the Time, and take Care you do not 
break the Slices; when it is cold, put it into 
Jelly or Sweetmeat GlalTes, tie them down with 
Brandy Papers over them. 

They are pretty for a Defert of any Kind. 

To make Quince Marmalade. 

Get your Quifices when they are full ripe, 
pare them, and cut them into Quarters, then 
take out the Core, and put them into a Sauce 
Pan that is well tinned, cover them with the 
Parings, fill the Sauce Pan near full of Spring 
Water, cover it clofe, and let them flew over a 
flow Fire ’till they are foft, and of a pink Co- 

C c lour, 
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lour, then pick out all your Quinces from the 
Parings, beat them to a Pulp in a Marble Mor¬ 
tar, take their Weight of fine Lpaf Sugar, put 
as much Water to it as will diflolve it, boil and 
fkim it well, then put in your Quinces and boil 
them gently three quarters of an Hour, keep 
flirring it all the Time, or it will Hick to the 
Pan and burn; when it is cold, put it into flat 
Sweetmeat Pots, and tie it down with Brandy 
Paper. 

To make Apricot Marmalade. 

When you preferve your Apricots, pick out 
all the bad ones, and thofe that are too ripe 
for keeping, boil them in the Syrup ’till they 
will mafh, then beat them in a Marble Mor¬ 
tar to a Pafte, take half their Weight of Loaf 
Sugar, and put as much Water to it as will 
diflolve it, boil and fkim it well, boil them ’till 
they look clear, and the Syrup thick like a fine 
Jelly, then put it into your Sweetmeat Glafles, 
and keep them for Ufe. 

To preferve Green Pine Apples. 

Get your Pine Apples before they are ripe, 
and lay them in a firong Salt and Water five 
Days, then put a large Handful of Vine Leaves 
in the Bottom of a large Sauce Pan, and put in 
your Pine Apple, fill up your Pan with Vine 
Leaves, then pour on the Salt and Water it was 
laid in, cover it Up very clofe, and fet it over a 
flow Fire, let it Hand ’till it is a fine light Green, 

have 
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have ready a thin Syrup, made of a Quart of 
Water, and a Pound of double refined Sugar, 
when it is almoft cold, put it into a deep car, 
and put in the Pine Apple with the Top on, let 
it Hand a Week, and take Care that it is well 
covered with the Syrup, then boil your Syrup 
again, and pour it carefully into your Jar, lead; 
you break the Top of your Pine Apple, and 
let it Hand eight or ten Weeks, and give the 
Syrup two or three boils to keep it from mould¬ 
ing, let your Syrup Hand ’till it is near cold, 
before you pour it on; when your Pine Apple 
looks quite full and green, take it out of the 
Syrup, and make a thick Syrup of three Pounds 
of double refined Sugar, with as much Water 
as will diflblve it, boil and lkim it well, put a 
few Slices of White Ginger in it, when it is 
near cold, pour it upon your Pine Apple, tie it 
down with a Bladder, and the Pine Apole will 
keep many Years, and not fhrink, but if you 
put it into thick Syrup at the firft, it will 
lhrink, for the Strength of the Syrup draws 
out the Juice, and fpoils it. 

N. B. It is a great Fault to put any Kind of 
Fruit that is preferved whole into thick Syrup 
at firft. 

To preferve Red Goosberries. 

To every Quart of ruff Red Goofberries, put 
a Pound of Loaf Sugar, put your Sugar into a 
Preserving Pan, with as much Water as will 
diflblve it, boil and fkim it well, then put in 

C c 2 , your 
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your Goofberries, let them boil a little, and 
fet them by ’till the next Day, then boil them 
’till they look clear, and the Syrup thick, then 
put them into Pots or Glaffes, cover them with 
Brandy Papers, and keep them for Ufe. 

To preferve Strawberries whole. 

Get the fined fcarlet Strawberries with their 
Stalks on, before they are too ripe, then lay 
them feparately on a China Difh, beat and lift 
twice their Weight of double refined Sugar, 
and ftrew it over them, then take a few ripe 
fcarlet Strawberries, cruih them, and put them 
into a Jar, with their Weight of double refined 
Sugar beat fmall, cover them clofe, and let 
them Hand- in a Kettle of boiling Water ’till 
they are foft, and the Syrup is come out of 
them, then drain them through a Mufiin Rag, 
into a Toiling Pan, boil and ikim it well, when 
it is cold, put in your whole Strawberries, and 
fet them over the Fii'e ’till they are Milk-warm, 
then take them off, and let them Hand ’till they 
are quite cold, then fet them on again, and 
make them a little hotter, do fo feveral Times 
’till they look clear, but don’t let them boil, it 
will fetch the Stalks off; when the Strawber¬ 
ries are cold, put them into Jelly Glaffes, with 
their Stalks downwards, and fill up your Glaffes 
with the Syrup; tie them down with Brandy 
Papers over them. 

They are very pretty amongft Jellies, and 
Creams, and proper for fetting out a Defert of 
any Kind. 

To 
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To preferve White Rafpberries •whole. 

Get your Rafpberries when they are turning 
white, with the Stalks on about an Inch long, 
lay them fingle on a Difli, beat and lift their 
Weight of double refined Sugar, ftrew it over 
them, to every Quart of Rafpberries, take a 
Quart of white Currant Juice, put to it its 
Weight of double refined Sugar, boil and fkim 
it well, then put in your Rafpberries and give 
them a fcald, take them off and let them Hand 
for two Hours, then fet them on again and 
make them a little hotter, fo do for two or 
three Times ’till they look clear, but don’t let 
them boil, it will make the Stalks come off, 
when they are pretty cool, put them into Jelly 
GlafiTes with the Stalks down, and keep them 
for ufe. 

N. B. You may preferve Red Rafpberries the 
fame Way, only take Red Currant Juice inftead 
of White. 

To preferve Morello Cherries. 

Get your Cherries when they are full ripe, 
take out the Stalks and prick them with a Pin, 
to every two Pounds of Cherries, put a Pound 
and a half of Loaf Sugar, beat Part of your 
Sugar and ftrew it over them, let them ftand 
all Night, difl’olve the reft of your Sugar in half 
a Pint of the Juice of Currants, fet it over a 
flow Fire, and put in the Cherries with the 

Sugar, 
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Sugar, and give them a gentle fcald, let them 
Hand all Night again, and give them another, 
fcald, then take them carefully out, and boil 
your Syrup ’till it is thick, then pour it upon 
your Cherries, if you find it be too thin, boil 
it again. 

To prefcrve Barberries in Bunches. 

Take the Female Barberries, pick out all the 
largeft Bunches, then pick the reft from the 
Stalks, put them in as much Water as will 
make a Syrup for your Bunches, boil them 
’till they are foft, then ftrain them through a 
Sieve, to every Pint of the Juice, put a Pound 
and a half of Loaf Sugar, boil and fcum it 
well, and to every Pint of Syrup, put half a 
Pound of Barberries in Bunches, boil them 
’till they look very fine and clear, then put 
them carefully into Pots, or Glafles; tie Brandy 
Papers over, and keep them for Ufe. 

To preferve Barberries for Tarts. 

Pick the Female Barberries clean from the 
Stalks, then take their Weight in Loaf Sugar, 
put them in a Jar, and fet them in a Kettle of 
boiling Water ’till the Sugar is melted, and 
the Barberries quite foft, the next Day put 
them in a Preferving Pan, and boil them fifteen 
Minutes, then put them in Jars, and keep 
them in a dry cool Place. 

To 
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To preferve Damfons. 

Take the Email long Damfons, pick off the 
Stalks, and prick them with a Pin, then put 
them into a deep Pot, with half their Weight 
of Loaf Sugar pounded, fet them in a mode¬ 
rate Oven ’till they are foft, then take them 
out, and give the Syrup a boil, and pour it 
upon them, do fo for two or three Times, then 
take them carefully out, and put them into 
the Jars you intend to keep them in, and pour 
over them rendered Mutton Suet; tie a Bladder 
over them, and keep them for life, in a very 
cool Place. 

To preferve Magnum Bonum Plumbs. 

Take the large yellow Plumbs, put them in 
a Pan full of Spring Water, fet them over a 
flow Fire, keep putting them down with a 
Spoon ’till you find the Skin will come off, 
then take them up and peel the Skin off with 
a Penknife, put them in a fine thin Syrup and 
give them a gentle boil, then take them off, 
and turn them pretty often in the Syrup, or the 
Out-fide will turn Brown, when they are quite 
cold, fet them over the Fire again, let them 
boil five or fix Minutes, then take them off and 
turn them very often in the Syrup ’till they are 
near cold, then take them out and lay them 
feparatelv on a flat China Difh, {train the Syrup 
through a Muflin Rag, add to it the Weight of 
the Plumbs of fine Loaf Sugar, boil and fkim 

it 
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it very well, then put in your Plumbs, boil 
them ’till they look clear, then put them care¬ 
fully into Jars or Glalles, cover them well with 
the Syrup» or they will loofe their Colour, put 
Brandy Papers and a Bladder over them. 

7o prejerve Wine Sours. 

Take the fineft Wine Sours you can get, 
pick off the Stalks, run them down the Seam 
with a Pin only Skin deep, then take half their 
Weight of Loaf Sugar pounded, and lay it be¬ 
twixt your Plumbs in Layers ’till your Jars is 
full, fet them in a Kettle of boiling Water ’till 
they are foft, then drain the Syrup from them, 
and give it a boil, and pour it on them, do fo 
for feveral Times, ’till you fee the Skin look 
hard and the Plumbs clear, let them Hand a 
Week, then take them out one by one, and 
put them into Glades, Jars, or Pots, give your 
Syrup a boil, if you have not Syrup enough, 
boil a little clarified Sugar with your Syrup, and 
fill up your Glalles, Jars, or Pots with it, and 
put Brandy Papers over, and tie a Bladder over 
them to keep out the Air, or they will loofe 
their Colour and grow a purple. 

They are pretty with either Steeple Cream, 
any Kind of Flummeries, or under a Silver 
Web. 

\ 

To 
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To preferve Apricots. 

Pare your Apricots, and thruft out the Stones 
with a Skewer, to every Pound of Apricots, 
put a Pound of Loaf Sugar, drew Part of it 
over them, and let them ftand ’till the next 
Day, then give them a gentle boil three or 
four different Times, let them go cold betwixt 
every Time, take them out of the Syrup one 
by one, the laft Time as you boil them, fkim 
your Syrup well, boil it ’till it looks thick and 
clear, then pour it over your Apricots, and put 
Brandy Papers over them. 

To preferve Peaches. 

Get the largeft Peaches before they are too 

ripe, rub off the Lint with a Cloth, then run 

them down the Seam with a Pin, Skin deep, 
cover them with French Brandy, tie a Bladder 
over them, and let them Hand a Week, then 
take them out, and make a ftrong Syrup for 
them, boil and fkim it well, put in your 
Peaches, and boil them ’till they look clear, 
then take them out, and put them into Pots, 
or Glafles, mix the Syrup with the Brandy, 
when it is cold, pour it on your Peaches; tie 
them clofe down with a Bladder, that the Air 
cannot get in, or the Peaches will turn Black. 
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To preferve Quinces ’whole. 

Pare your Quinces very thin and round, 
that they may look like a Screw, then put 
them into a well tinned Sauce Pan, with a new 
Pewter Spoon in the Middle of them, and fill 
your Sauce Pan with hard Water, and lay the 
Parings over your Quinces, to keep them 
down, cover your Sauce Pan fo clofe that the 
Steam cannot get out, fet them over a flow 
Eire ’till they are foft, and a fine pink Colour, 
let them Hand ’till they are cold, and make a 
good Syrup of double refined Sugar, boil and 
ikim it well, then put in your Quinces, let 
them boil ten Minutes, take them off, and let 
them Hand two or three Hours, then boil them 
’till the Syrup looks thick, and the Quinces 
clear, then put them in deep Jars, with Brandy 
Papers and Leather over them; keep them in 
a dry Place for Ufe. I 

N. B. You may preferve Quinces in Quarters 
the fame Way. 

To preferve Oranges carved. 

Take the faireft Seville Oranges you can 

get, cut the Rinds with a Pen-knife in what 

Form you pleafe, draw out the Part of your 
Peel as you cut them, and put them into Salt 
and hard Water, let them ftand for three Days, 
to take out the Bitter, then boil them an Hour 
in a large Sauce Pan of frefti Water, v/ith Salt 
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in it, but don’t cover them, it will fpoil the 
Colour, then take them out of the Salt and 
Water, and boil them ten Minutes in a thin 
Syrup, for four or five Days together, then put 
them into a deep Jar,let them Hand two Months, 
and then make a thick Syrup, and juft give 
them a boil in it, let them Hand ’till the next 
Day, then put them in your Jar, with Brandy 
Papers over; tie them down with a Bladder, 
and keep them for Ufe. 

* 

N. B. You may preserve whole Oranges with¬ 
out carving, the fame Way, only don't let 
them boil fo long, and keep them in a very 
thin Syrup at firft, or it will make them fhrink 
and wither.—Always obferve to put Salt in the 
Water for either Oranges preferved, or any 
Kind of Orange Chips. 

To preferve Oranges in jelly. 

Take Seville Oranges, and cut a Hole out at 
the Stalk as large as a Six-pence, and fcoop out 
the Pulp quite clean, tie them feparately in 
Muflin, and lay them in Spring Water for two 
Days, change the Water twice a Day, then boil 
them in the Muflin ’till tender upon a flow 
Fire, as the Water wafteth put hot Water into 
the Pan and keep them covered, weigh the de¬ 
ranges before you fcoop them, and to every 
Pound, put two Pounds or double refined Sugar, 
and one Pint of Water, boil the Sugar and 
Water with the Juice of the Oranges to a Syrup, 

D d 2 fcum 
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fcurn it very well, let it ft and ’till cold, then 
put in the Oranges and boil them half an 
Hour, if they are not quite clear, boil them 
once a Day for two or three Days, pare, and 
core forne green Pippins, and boil them ’till 
the Water is ftrong of the Apple, but don’t ftir 
the Apples, only put them down in the Water 
with the back of a Spoon, ftrain the Water 
through a Jelly Bag ’till quite clear, then to 
every Pint of Water, put one Pound of double 
refined Sugar, and the Juice of a Lemon {train¬ 
ed fine, boil it up to a ftrong Jelly, drain the 
Oranges out of the Syrup, put them into Glafs 
Jars, or Pots the Size of an Orange with the 
Holes upwards, and pour the Jelly over them, 
cover them with Brandy Papers, and tie theta 
dole down with Bladders, 

N. B, You may do Lemons the fame Way. 

To preferve Lemons. 

Carve or pare your Lemons very thin, and 
make a round Hole on the Top, the Size of a 
Shilling, take out all the Pulp and Skins, rub 
them with Salt, and put them in Spring Water 
as you do them, to prevent them from turn¬ 
ing Black, let them lie in for five or fix Days, 
then boil them in frefli Salt and Water, fifteen 
Minutes, have ready made a thin Syrup, of a 
Quart of Water, and a Pound of Loaf Sugar, 
boil them in it five Minutes, once a Day, for 
four or five Days, then put them into a large 
jar, let them ft and for fix or eight Weeks, and 
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it will make them Look clear and plump, then 
take them out of that Syrup, or they will 
mould; make a Syrup of fine Sugar, put as 
much Water to it as will difiblve it, boil and 
fkim it, then put in your Lemons, and boil 
them gently ’till they are clear, then put them 
into a Jar, with Brandy Papers over them 5 tie 
them clofe down, and keep them in a dry 
Place for Ufe. 

To pre/erve Oranges with Marmalade. 

Pare your Oranges as thin as you can, then 
cut a Hole in the Stalk-end, the Size of a 
Six-pence, take out all the Pulp, then put your 
Oranges in Salt and Water, boil them a little 
more than an Hour, but don’t cover them, it 
will turn them a bad Colour, have ready made 
a Syrup of a Pound of fine Loaf Sugar, with a 
Pint of Water, put in.your Oranges, boil them 
’till they look clear, then pick out all the Skins 
and Pippins out of your Pulp, and cut one of 
your Oranges into it, as thin as poffible, and 
take its Weight of double refined Sugar, boil 
it in a clean Tolling Pan over a flow clear Fire, 
’till it looks quite clear and tranfparent, when 
it is cold, take your Oranges out and fill them 
with your Marmalade, and put on your Top, 
and put them in your Syrup again, let them 
Hand for two Months, then make a Syrup of 
double refined Sugar, with as much Water as 
will difiblve it, boil and Ikim it well, then give 
your Oranges a boil in it; put Brandy Papers 

over, 
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over, and tie them down with a Bladder, they 
will keep for feveral Years. 

To make Bullace Cheefe. 

Take your Bullace when they are full ripe, 
put them into a Pot, and to every Quart of 
Bullace, put a quarter of a Pound of Loaf 
Sugar beat fmall, bake them in a moderate 
Oven ’till they are foft, then rub them through 
a Hair Sieve, to every Pound of Pulp add half 
a Pound of Loaf Sugar beat fine, then boil it 
an Hour and a Half over a flow Fire and keep 
ftirring it all the Time, then pour it into Potting 
Pots, and tie Brandy Papers over them, and 
keep them in a dry Place; when it has flood a 
few Months it will cut out very bright and fine. 

N. B. You may make Sloe Cheefe the fame 
Way. 

To make Elder Rob. 

Gather your Elderberries when they are 
full ripe, pick them clean from the Stalks, 
put them in large Stew Pots and tie a Paper 
over them, put them in a moderate Oven, let 
them ftand two Flours, then take them out, 
and put them in a thin coarfe Cloth and fqueeze 
out all the Juice you Can get, then put eight 
Quarts into a well-tinned Copper, fet it o^er a 
flow Fire, let it boil ’till it be reduced to one 
Quart, when it grows near done, keep ftirring 
it to prevent its burning to the Bottom, then 

put 
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put it into Potting Pots, let it Hand two or three 
Days in the Sun, then dip a Paper in Sweet Oil 
the Size of your Pot, and lay it on, tie it down 
with a Bladder, and keep it in a very dry Place 
for Ufe. 

To make Black Currant Rob. 

Get your Currants when they are ripe, pick, 
bake, and fqueeze them the lame as you did 
the Elderberries, then put fix Quarts of the 
Juice into a large Tolling Pan, boil it over a 
flow Fire ’till it is pretty thick, keep Itirring it 
’till it is reduced to one Quart, pour it into flat 
Pots, dry it, and tie it down the fame Way as 
you did your Elder Rob. 

CHAP. IX. 

Obfervatlons on Drying and Candying. 

BEFORE you Candy any Sort of Fruit, pre- 
ferve them firft, and dry them in a Stove, 

or before the Fire, ’till the Syrup is run out of 
them, then boil your Sugar, Candy height, 
dip in the Fruit, and lay them in Difhes in 
your Stove ’till dry, then put them in Boxes, 
and keep them in a dry Place. 

To make Apricot Pafle. 

Pare and Hone your Apricots, boil them in 
Water ’till they will malli quite fmall, put a 

Pound 
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Pound of double refined Sugar in your Pre- 
ferving Pan, with as much Water as will dif- 
folve it, and boil it to Sugar again, take it off 
the Stove, and put in a Pound of Apricots, let 
it Hand ’till the Sugar is melted, then make it 
fcalding hot, but don’t let it boil, pour it into 
China Difiies, or Cups, fet them in a Stove, 
when they are ftiff enough to turn out, put 
them on Glafs Plates, turn them as you fee 
Occafion ’till they are dry. 

To make Rafpberry Pafte. 

Mash a Quart of Rafpberries, ftrain one 
half, and put the Juice to the other half, boil 
them a quarter of an Hour, put to them a Pint 
of Red Currant juice, let them boil all toge¬ 
ther ’till your Berries are enough, put a Pound 
and a half of double refined Sugar into a clean 
Pan, with as much Water as will diflolve it, 
and boil it to Sugar again, then put in your 
Berries and Juice, give them a fcald, and pour 
it into Glafles or Plates, then put them into a 
Stove to dry, and turn them as you fee Occa¬ 
fion. 

To make Goosberry Pafte. 

Take a Pound of Red Goofberries when they 

are full grown and turned, but not ripe, cut 
them in Halves, pick out all the Seeds, have 
ready a Pint of Currant Juice, boil your Goof- 
berries in it ’till they are tender, put a Pound 
and a half of double refined Sugar into your 

Pan, 
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Pan, with as much Water as will diflolve it, 
and boil it to Sugar again, then put all toge¬ 
ther and make it fcalding hot, but it muft not 
boil, pour it into Plates or Glafles the thicknefs 
you like, then dry it in a Stove. 

To make Currant Pafte either Red or White. 

Strip your Currants, put a little Juice to 
them to keep them from burning, boil them 
well, and rub them through a Hair Sieve, then 
boil it a quarter of an Hour; to a Pint of Juice 
put a Pound and a half of double refined Sugar1 
lifted, fhake in your Sugar, when it is melted, 
pour it on Plates, dry it as the other Paftes, and 
turn it into what Form you pleafe. 

To make Currant Clear Cake. 

Strip and wafli your Currants, to four 
Quarts of Currants put one Quart of Water, 
boil them very well, then run it through a Jelly 
Bag, to a Pint of Jelly put a Pound and a half 
of double refined Sugar, pounded and lifted 
through a Hair Sieve, let your Jelly on the 
Fire, when it has juft boiled up then fhake in 
the Sugar, ltir it well, then fet it on the Fire 
again, make it fcalding hot to melt the Sugar, 
but do not let it boil, then pour it on Clear Cake 
Glafles or Plates, when it is Jellied before it is 
Candied, cut it in Rounds or half Rounds, this 
will not knot; and dry them the fame way as 
you did the Apricot Pafte. 

E e White 
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White Currant Clear Cakes are made the fame 
Way, but obferve, that as foon as the Jelly is 
made, you muft put the Sugar to it, or it will 
change the Colour. 

To make Violet Cakes. 

Take the fineft Violets you can get, pick off 
the Leaves, beat the Violets fine in a Mortar, 
with the Juice of'a Lemon, beat and fift twice 
their Weight of double refined Sugar, put your 
Sugar and Violets into a Silver Sauce Pan, or 
Tankard, fet it over a flow Fire, keep ftirring 
it gently ’till all your Sugar is diffolved, if you 
let it boil it will difcolour your Violets, drop 
them in China Plates; when you take them off, 
put them in a Box with Paper betwixt every 
Layer. 

To dry Cherries. 
\ri , , . » 

Take Morello Cherries, ftone them, and to 
every Pound of Cherries, put a Pound and a 
quarter of fine Sugar, beat and fift it over your 
Cherries, let them ftand all Night, take them 
out of your Sugai', and to evei’y Pound of 
Sugar put two Spoonfuls of Water, boil and 
ficum it well, then put in your Cherries, let 
your Sugar boil over them, the next Morning 
fti'ain them, and to every Pound of the Syrup 
put half a Pound more Sugar, let it boil a 
little thicker, then put in your Cherries, and 
let them boil gently, the next Day ftrain them,, 
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and dry them in a Stove, and turn them every 
Day. , f 

A fecond Way to dry Cherries. 

Stone a Pound and a half of Cherries, put 
them in a Preferving Pan, with a little Water, 
when they are fcalding hot, put them in a 
Sieve, or on a Cloth to dry, then put them in 
your Pan again, beat and lift half a Pound of 
double refined Sugar, flrew it betwixt every 
Lay of Cherries, when it is melted, fet them 
on the Fire, and make them fcalding hot, let 
them Hand ’till. they are cold, do fo twice 
more, then drain them from the Syrup, and 
lay them feparately to dry, dip them in cold 
Water, and dry them with a Cloth, fet them 
in the hot Sun to dry as before, and keep them 
in a dry Place ’till you want to ufe them. 

To dry Green Gage Plumbs. 

Make a thin Syrup of half a Pound of fingle 
refined Sugar, fkim it well, flit a Pound of 
Plumbs down the Seam, and put them in the 
Syrup, keep them fcalding hot ’till they are 
tender, they muft be well covered with Syrup, 
or they will lofe their Colour, let them Hand 
all Night, then make a rich Syrup, to a Pound 
of double refined Sugar, put two Spoonfuls of 
Water, fkim it well, and boil it almoft to a 
Candy, when it is cold, drain your Plumbs 
out of the firfl Syrup, and put them in the 
thick Syrup, be fure let the Syrup cover them, 

E e 2 fet 
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fet them on the Fire to fcald ’till they look clear, 
then put them in a China Bowl, when they 
have flood a Week, take them out, and lay 
them on China Diflies, dry them in a Stove,' 
turn them once a Day ’till they are dry.—If you 
would have them green, fcald them with Vine 
Leaves, the fame Way as the Green Gages are 
done, 

t .1 , , V 

To make Apricot Cakes. 

Take a Pound of nice ripe Apricots, fcald 
them, and as foon as you find the Skin will 
come off, peel them and take out the Stones, 
beat them in a Marble Mortar to a Pulp, boil 
half a Pound of double refined Sugar, with a 
Spoonful of Water, fkim it exceeding well, 
then put in the Pulp of your Apricots, let them 
fimmer a quarter of an Hour over a flow Fire, 
ftir it foftly all the Time, then pour it into 
lhallow flat Glafles, turn them out upon Glafs 
Plates, put them in a Stove, and turn them 
once a Day ’till they are dry. 

To burn Almonds. 

Take two Pounds of Loaf Sugar, two Pounds 
of Almonds, put them in a Stew Pan with a 
Pint of Water, fet them over a clear Coal Fire, 
let them boil ’till you hear the Almonds to 
crack, take them off and ftir them about ’till 
they are quite dry, then put them in a Wine 
Sieve and fift all the Sugar from them, put the 

* Sugar into the Pan again with a little Water, 
. . ' . ' give 
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give it a boil, put four Spoonfuls of fcraped 
Cochineal to the Sugar to Colour it, put the 
Almonds into the Pan, keep ftirring them over 
the Fire till they are quite dry, put them into 
a Glafs and they will keep twelve Months. 

To dry Damfons. 

Get you Damfons when they are full ripe, 
fpread them on a coarfe Cloth, fet them in a 
very cool Oven, let them Hand a Day or two, 
if they are not as dry as a frefh Prune, put 
them in another cool Oven for a Day or two 
longer, ’till they are pretty dry, then take them 
out, and lay them in a dry Place; they will eat 
like frefh Plumbs in the Winter. 

To candy Ginger. 

Beat two Pounds of fine Loaf Sugar, put 
one Pound in a Tolling Pan, with as much 
Water as will dilfolve it, with one Ounce of 
Race Ginger grated fine, ftir them well toge¬ 
ther over a very flow Fire ’till the Sugar begins 
to boil, then ftir in the other Pound, and keep 
ftirring it ’till it grows thick, then take it off 
the Fire, and drop it in Cakes upon Earthen 
Difhes, let them in a warm Place to dry, and 
they will look White, and be very hard and 
brittle. 

To 
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To make Grange Chips. 

Take the belt Seville Oranges, pare them 
a-flant, a quarter of an Inch broad, if you can 
keep the Paring whole, it looks much prettier, 
when you have pared them all, put them in 
Salt and Spring Water, for a Day or two, then 
boil them in a large Quantity of Spring Water 
’till they are tender, then drain them on a 
Sieve, have ready a thin Syrup, made of a 
Quart of Water, and a Pound of fine Sugar, 
boil them (a few at a Time to keep them from 
breaking,) ’till they look clear, then put them 
into a Syrup made of fine Loaf Sugar, with as 
much Water as will diffolve it, and boil them 
to a Candy height, when you take them up, 
lay them on Sieves, and grate double refined 
Sugar all over them, and put them in a Stove, 
or by the Fire to dry, and keep them in a dry 
Place for Ufe. 

To dry Currants in Bunches. 

When the Currants are ftoned and tied up 
in Bunches, to every Pound of Currants, take 
a Pound and a half of Sugar, and to every 
Pound of Sugar, put half a Pint of Water, 
boil the Syrup very well, lay your Currants in 
it, fet them on the Fire, and let them juft boil, 
take them off, cover it clofe with a Paper, let 
them ftand ’till the next Day, then make them 
fcalding hot, let them ftand for two or three: 
Days, with a Paper clofe to them, then lay; 

them i 
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them on Earthen Plates, and lift them well 
over with Sugar, put them in a Stove to dry, 
the next Day lay them on Sieves, but do not 
turn them ’till the upper Side is dry, then turn 
them, and lift the other Side well with Sugar; 
when they are quite dry, lay them betwixt 
Papers. 

To dry Apricots. 

Take a Pound of Apricots, pare and Hone 
them, put them in your Tolling Pan, pound 
and fift half a Pound of double refined Sugar, 
ftrcw a little amongft them, and lay the reft 
over them, let them Hand twenty-four Plours, 
turn them three or four Times in the Syrup, 
then boil them pretty quick ’till they look clear, 
when they are cold, take them out, and lay 
them on Glaffes, put them into a Stove, and 
turn them every half Hour, the next Day 
every Hour, and after as you fee Occafion. 

Lemon Drops. 

Dip a Lump of treble refined Loaf Sugar 
in Water, boil it ftiffilh, take it off, rub it with 
the Back of a Silver Spoon, to the Side of your 
Pan, then grate in fome Lemon Peel, boil it 
up, and drop it on Paper; if you want it Red, 
put in a little Cochineal. 

To 
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To dry Peaches. 

Pare and ftone the larged Newington 
Peaches, have ready a Sauce Pan of boiling 
Water, put in the Peaches, let them boil ’till 
they are tender, lay them on a Sieve to drain, 
then weigh them, and put them in the Fan 
they were boiled in, and cover them with their 
Weight of Sugar, let them lie two or three 
Hours, then boil them ’till they are clear, and 
the Syrup pretty thick, let them Hand all Night 
covered clofe, fcald them very well, then take 
them off to cool, then fet them on again ’till 
the Peaches are thoroughly hot, do this for 
three Days, lay them on Plates to dry, and 
turn them every Day. 

To candy Angelica. 
f i . _ : : 

Take it when young, cut it in Lengths, 
cover it clofe, and boil it "till it is tender, peel 
it and put it in again, let it fimmer and boil 
hill it is green, then take it up, and dry it with 
a Cloth, to every Pound of Stalks, put a Pound 
of Sugar, put your Stalks into an Earthen Pan, 
beat the Sugar and ftrew over them, let it 
Hand two Days, then boil it hill it is clear and 
green, put it in a Cullender to drain, boil a 
Pound of Sugar to Sugar again, ftrew it on 
your Angelica, lay it on Plates to dry, and fet 
them in the Oven after the Pies are drawn.— 
Three Pounds and a half of Sugar is enough 
to four Pounds of Stalks. 

To 
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To candy Lemon or Orange Pee1. 

Cut your Lemons or Oranges long-ways, 
and take out all the Pulp, and put the. Rinds 
into a pretty ftrong Salt and hard Water Lx 
Days, then boil them in a large Quantity e f 
Spring Water ’till they are tender, then take 
them out and lay them on a Hair Sieve to drain, 
then make a thin Syrup of fine Loaf Sugar, a 
Pound to a Quart of Water; put in your Peels 
and boil them half an Hour, or ’till they look 
clear, have ready a thick Syrup made of fine 
Loaf Sugar, with as much Water as will dif- 
folve it, put in your Peels, and boil them over 
a flow Fire, ’till you fee the Syrup candy about 
the Pan and Peels, then take them out, and 
grate fine Sugar all over them, lay them on a 
Hair Sieve to drain, and fet them in a Stove, 
or before the Fire to dry, and keep them in a 
dry Place for Ufe. 

£ * ' .■* .• * l j - • t 4 : $ 'Jr '■ i . f • ; 

N. B. Don’t cover your Sauce Pan when you 
boil either Lemons or Oranges. 

To boll Sugar, Candy height. 
... • I V * ‘‘ V g 1 

Put a Pound of Sugar into a clean Tolling 
Pan, with half a Pint of Water, fet it over a 

very clear flow Fire, take off the Scum as it 
rifes, boil it till it looks fine and clear, then 
take out a little with a Silver Spoon, when it 
is cold, if it will draw a Thread from your 
Spoon, it is boiled high enough for any Kind 

F. f ' of 
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of Sweet-meat, then boil your Syrup, and when 
it begins to candy round the Edge of your Pan, 
it is Candy height. 

7 - _ . » ^ 

N. B. It is a great Fault to put any Kind of 
Sweet-meats into too thick a Syrup, efpecially 
at the firft, for it withers your Fruit, and takes 
off both the Beauty and Flavour. 

CHAP. X. 

Objervations upon Creams, Cuftards, and 
Cheefe-cakes. 

* A ..N 

WHEN you make any Kind of Creams 
and Cuftards, take great Care yourTof- 

fing Pan be well tinned, put a Spoonful of 
Water in it, to prevent the Cream from flick¬ 
ing to the Bottom of your Pan, then beat your 
Yolks of Eggs, and ftrain out the Treads, and 
follow the Directions of your Receipt.—As to 
Cheefe-cakes they ihould not be made long be¬ 
fore you back them, particularly Almond or 
Lemon Cheefe-cakes, for Handing makes them 
oil and grow fad, a moderate Oven bakes them 
beft, if it is too hot it burns them and takes 
off the Beauty, and a very flow Oven makes 
them fad and look black; make your Cheefe- 
cakes up juft when the Oven is of a proper 
heat, and they will rife well and be of a pro-' 
per Colour. 

To\ 
i 
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To make Piftacho Cream. 

Take half a Pound of Piftacho Nuts, take 
out the Kernels, beat them in a Mortar with a 
Spoonful of Brandy, put them into a Tolling 
Pan, with a Pint of good Cream and the Yolks 
of two Eggs beat fine, ftir it gently over a very 
flow Fire ’till it grows thick, then put it into 
a China Soup Plate, when it is cold, flick it all 
over with fmall Pieces, and ferve it up. 

To make Chocolate Cream. 

Scrape fine a quarter of a Pound of the belt 
Chocolate, put to it as much Water as will dif- 
folve it, put it in a Marble Mortar, beat it half 
an Hour, put in as much fine Sugar as will 
fweeten it and a Pint and a half of Cream, 
mill it, and as the Froth rifes lay it on a Sieve, 
put the remainder Part of your Cream in Pollet 
Glafles, and lay the frothed Cream upon them. 

• It makes a pretty Mixture upon a Set of Salvers. 

To make Spanifh Cream. 

Dissolve in a quarter of a Pint of Rofe Wa¬ 
ter, three quarters of an Ounce of Ifinglafs cut 
fmall, run it through a Hair Sieve, add to it 
the Yolks of three Eggs, beat and mixed with 
half a Pint of Cream, two Sorrel Leaves, and 
Sugar to your Tafte, dip the Dilh in cold Water 
before you put in the Cream, then cut it out 

F f 2 with 
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•with a Jiging Iron, and lay it in Rings round 
different coloured Sweet-meats. 

1 o make Ice Cream. 

Pare, {lone, and fcald twelve ripe Apricots, 
beat them fine in a Marble Mortar, put to them 
fix Ounces of double refined Sugar, a Pint of 
fcalding Cream, work it through a Hair Sieve, 
put it into a Tin that has a clofe Cover, fee it 
in a Tub of Ice broken fmall, and a large 
Quantity of Salt put arhongft it, when you fee 
your Cream grow thick round the Et’ges of 
your Tin, ftir if, and fet it in again ’till it all 
grows quite thick, when your Cream is all 
Froze up, take it out of your Tin, and put it 
in the Motild you intend it to be turned out of, 
then put on the Lid, and have ready another 
Tub with Ice and Salt in as before, put your 
Mould in the Middle, and lay your Ice under 
and over it, let it Hand four or five Hours, dip 
your Tin in warm Water when you turn it out; 
if it be Summer, you muft not turn it out ’till 
the Moment you want it; you may ufe any 
Sort of Fruit if you have not Apricots, only 
obferve to work it fine. 

To make Clotted Cream. 

Put one Tea Spoonful of Earning into a 
Quart of good Cream, when it comes to a Curd 
break it very carefully with a Silver Spoon, lay 
it upon a Sieve to drain a little, put it into a 
China Soup Plate, pour over it fome good 

Cream 
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Cream, with the Juice of Rafpberries, Dam- 
fons, or any kind of Fruit to make it a fine 
pink Colour, fweeten it to your Tafte, and lay 
round it a few Strawberry Leaves. 

It is proper for a Middle at Supper, or a Cor¬ 
ner at Dinner. 

To make Hartfhorn Cream. 

Take four Ounces of Hartfhorn Shavings, 
boil them in three Pints of Water ’till it is re¬ 
duced to half a Pint, run it through a Jelly 
Bag, put to it a Pint of Cream, let it juft boil 
up, then put it into Jelly Glafles, let it ftand 
’till it is cold, by dipping your Glafles into 
fealding Water it will flip out whole, then fticlc 
them all over with Slices of Almonds cut 
length-way: It eats well with White Wine and 
Sugar, like Flummery. 

To make Ribband Cream. 

Take eight Quarts of new Milk, fet it on 
the Fire, when it is ready to boil put in a Quart 
of good Cream, earn it, and pour it into a 
large Bowl, let it ftand all Night, then take off 
the Cream, and lay it on a Sieve to drain, cut 
it to the Size of your Glafles, and lay red, 
green, or coloured Sweet-meats between every 
Layer of Cream. 
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To make Lemon Cream. 
i ' _ ' ' ' • i . 

Take a Pint of Spring Water, the Rinds of 
two Lemons pared very thin, and the Juice of 
three, beat the Whites of fix Eggs very well, 
mix the Whites with the Water and Lemon, 
put Sugar to your Tafte, then fet it over the 
Fire, and keep ftirring it ’till it thickens, hut 
don’t let it boil, ftrain it through a Cloth, beat 
the Yolks of fix Eggs, put it over the Fire ’till 
it be quite thick, then put it into a Bowl to 
cool, and put it in your Glafles. 

To make Steeple Cream -with Wine Sours. 

Take one Pint of ftrong clear Calf’s-Foot 
Jelly, the Yolks of four hard Eggs, pounded 
in a Mortar exceeding fine, with the Juice of a 
Seville Orange, and as much double refined 
Sugar as will make it fweet, when your Jelly 
is warm put it in, and keep ftirring it ’till it is 
cold and grows as thick as Cream, then put it 
into Jelly Glafles, the next Day turn it out into 
a Difh with preferved Wine Sours, ftick a Sprig 
of Myrtle in the Top of every Cream, and 
ferve it up with Flowers round it. 

To make Rafpberry Cream. 

Take a Quart of Rafpberries, or Rafpberry 
Jam, rub it through a Hair Sieve to take out 
the Seeds, mix it well with your Cream, put 
in as much Loaf Sugar as will make it plea- 

fant, 
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fant, then put it into a Milk Pot to raife a Froth 
with a Chocolate Mill, as your Froth rifes take 
it off with a Spoon, lay it upon a Hair Sieve, 
when you have got what Froth you have Oc- 
calion for, put the remainder of your Cream 
into a deep China Difh, or Punch Bowl, put 
your frothed Cream upon it as high as it will 
lie on, then flick a light Flower in the Middle 
and fend it up. 

It is proper for a Middle at Supper, or a Cor¬ 
ner at Dinner. 

Lemon Cream with Peel. 

Boil a Pint of Cream, when it is half cold 
put in the Yolks of four Eggs, ftir it ’till it is 
cold, then fet it over the Fire, with four Ounces 
of Loaf Sugar, a Tea Spoonful of grated Le¬ 
mon Peel, ftir them ’till it is pretty hot, take 
it off the Fire and put it in a Bafon to cool, 
when it is cold put it in Sweet-meat Glaffes, 
lay Pafte Knots, or Lemon Peel cut like long 
Straws over the Tops of your Glaffes. 

It is proper to be put upon a Bottom Salver 
amongft Jellies and Whips. 

Orange Cream. 

Take the Juice of four Seville Oranges, and 
the Out-rind of one pared exceeding fine, put 
them into a Tolling Pan with one Pint of Wa¬ 
ter, and eight Ounces of Sugar, beat the Whites 

a 
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of five Eggs, fct it over the Eire, ftir it one way 
’till it grows thick and White, (train it through 
a Gauze Sieve, ftir it ’till it is cold, then beat 
the Yolks of five Eggs exceeding well, put it 
in your Tolling Pan with the Cream, ftir it over 
a very flow Fire ’till it is ready to boil, put it 
into a Bafon to cool, and ftir it ’till it is quite 
cold, then put it into Jelly Glafles: Send it in 
upon a Salver with Whips and jellies. 

To make Burnt Cream. 

Boil a Pint of Cream with Sugar, and a 
little Lemon Peel flared fine, then beat the 
Yolks of fix and the Whites of four Eggs fe- 
parately, when your Cream is cooled, put in 
your Eggs, with a Spoonful of Orange Flower 
Water, and one of fine Flour, fet it over the 
Fire, keep ftirring it ’till it is thick, put it into 
a Difh, when it is cold, lift a Quarter of a 
Pound of Sugar all over, hold a hot Salaman¬ 
der over it ’till it is very Brown, and looks like 
a Glafs Plate put over your Cream. 

To make La Pompadour Cream, 

Beat the Whites of five Eggs to a ftrong 
Froth, put them into a Tolling Pan, with two 
Spoonfuls of Orange Flower Water, two Ounces 
of Sugar, ftir it gently for three or four Mi¬ 
nutes, then pour it into your Difh, and pour 
good melted Butter over it, and fend it in hot. 

It is a pretty Corner Difh for a fecond Courfe 
at Dinner. 

To 
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To make a Trifle. 

Put three large Mackroons in the Middle of 
your Difh, pour as much White Wine over 
them as they will Drink, then take a Quart of 
Cream, put in as much Sugar as will make it 
fweet, mb your Sugar upon the Rind of a Le¬ 
mon to fetch out the Effence, put your Cream 
into a Pot, mill it to a ftrong Froth, lay as much 
Froth upon a Sieve as will fill the Difh. you in¬ 
tend to put your Trifle in, put the remainder 
of your Cream into a Toiling Pan, with a Slick 
of Cinnamon, the Yolks of four Eggs well 
beat, and Sugar to your Tafte, fet them over a 
gentle Fire, ftir it one Way Till it is thick, then 
take it off the Fire, pour it upon your Mack¬ 
roons, when it is cold put on your frothed 
Cream, lay round it different coloured Sweet¬ 
meats, and fmall fhot Comfits in, and Figures 
or Flowers. 

Almond Cuftards. 

Put a Quart of Cream into a Toiling Pan, a 
Stick of Cinnamon, a Blade or two of Mace, 
boil it and fet it to cool, blanch two Ounces of 
Almonds, beat them fine in a Marble Mortar 
with Rofe Water, if you like a Ratafia Tafte, 
put in a few Apricot Kernels or bitter Almonds, 
mix them with your Cream, fweeten it to your 
Tafte, let it on a flow Fire, keep ftirring it ’till 
it is pretty thick, if you let it boil it will Cur¬ 
dle, pour it into Cups, &c. 

G g o To 
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To make Lemon Cuftards. 

Take a Pint of White Wine, half a Pound of 
double refined Sugar, the Juice of two Lemons, 
the Out-rind of one pared very thin, the In¬ 
ner-rind of one boiled tender and rubbed thro’ 
a Sieve, let them boil a good while, then take 
out the Peel and a little of the Liquor, fet it to 
cool, pour the reft into the Difh you intend for 
it; beat four Yolks and two Whites of Eggs, 
mix them with your cool Liquor, drain them 
into your Difh, ftir them well up together, fet 
it on a flow Fire, or boiling Water to bake as a 
Cuftard, when it’s enough, grate the Rind of 
a Lemon all over the Top; you may Brown it 
over with a hot Salamander.—It may be eat 
either hot or cold. 

To make Orange Cuftards. 

Boil the Rind of half a Seville Orange very 
tender, beat it in a Marble Mortar ’till it is very 
fine, put to it one Spoonful of the belt Brandy, 
the Juice of a Seville Orange, four Ounces of 
Loaf Sugar, and the Yolks of four Eggs, beat 
them all together ten Minutes, then pour in 
by Degrees a Pint of boiling Cream, keep beat¬ 
ing them ’till they are cold, put them in Cuf¬ 
tard Cups, and fet them in an Earthen Difh of 
hot Water, let them ftand ’till they are fet, 
then take them out, and flick preferved Orange 
on the Top, and ferve them up either hot or 
cold. 

It 
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It is a pretty Corner Difh for Dinner, or a Side 
Difh for Supper. 

To make a common Cuftard. 

Take a Quart of good Cream, fet it over a 
flow Fire, with a little Cinamon, four Ounces 
of Sugar, when it has boiled, take it off the 
Fire, beat the Yolks of eight Eggs, put to 
them a Spoonful of Orange Flower Water, to 
prevent the Cream from cracking, flir them in 
by Degrees as your Cream cools, put the Pan 
over a very flow Fire, flir them carefully one 
Way ’till it is almoft boiling, then put it into 
Cups, and ferve them up. 

To make a Beeft Cuftard. 

Take a Pint of Beeft, fet it over the Fire, 
with a little Cinamon, or three Bay Leaves, let 
it be boiling hot, then take it off, and have 
ready mixed one Spoonful of Flour and a 
Spoonful of thick Cream, pour your hot Beeft 
upon it by Degrees, mix it exceeding well to¬ 
gether, and fweeten it to your Tafte; you may 
either put it in Crufts or Cups, or bake it. 

To make Fairy Butter. 

Take the Yolks of four Eggs boiled hard, 
a quarter of a Pound of Butter, beat two 
Ounces of Sugar in a large Spoonful of Orange 
Flower Water, beat them all together to a line 
Pafte, let it Hand two or three Hours, then rub 

G g 2 it 
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it through a Cullender upon a Plate; it looks 
very pretty. 

To make Almond Cheefe-cakes. 

Take four Ounces of Jordan Almonds, 
blanch them and put them into cold Water, 
beat them with Rofe Water in a Marble Mortar, 
or Wood Bowl, with a Wood Peftle, put to it 
four Ounces of Sugar, and the Yolks of four 
Eggs beat fine, work it in the Mortar or Bowl, 
’till it becomes White and Frothy, make a rich 
Puff Pafte, which mull be made thus: Take 
half a Pound of Flour, a quarter of a Pound 
of Butter, rub a little of the Butter into the 
Flour, mix it ftiff with a little cold Water, 
then roll your Pafte ftraight out, ftrew over a 
little Flour, and lay over in thin Bits, one Third 
of your Butter, throw a little more Flour over 
the Butter, do fo for three Times, then put 
your Pafte in your Tins, fill them and grate 
Sugar oyer them, and bake them in a gentle 
Oven. 

To make Bread Cheefe-cakes. 

Slice a Penny Loaf as thin as poffible, pour 
on it a Pint of boiling Cream, let it ftand two 
Hours, then take eight Eggs, half a Pound of 
Butter, and a Nutmeg grated, beat them well 
together, put in half a Pound of Currants well 
waftied, and dried before the Fire, and a Spoons¬ 
ful of Brandy, or White Wine, and bake them 
in raifed Crufts, or Petty Pans. 

To 
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To make Citron Cheefe-cakes. 

Boil a Quart of Cream, beat the Yolks of 

four Eggs, mix them with your Cream when 
it is cold, then fet it on the Fire, let it boil ’till 
it Curtis, blanch fome Almonds, beat them 
with Orange Flower Water, put them into the 
Cream, with a few Naples Bifcuits, and green 
Citron ihred fine, fweeten it to your Tafte, and 
bake them in Tea Cups. 

To make Rice Cheefe-cakes. 

Boil four Ounces of Rice ’till tender, put 
it upon a Sieve to drain, put in four Eggs well 
beaten, half a Pound of Butter, half a Pint of 
Cream, fix Ounces of Sugar, a Nutmeg grated, 
and a Glafs of Ratafia Water, or Brandy: Beat 
them all together, and bake them in raifed 
Crufts. 

•2- • 

To make Curd Cheefe-cakes. 

Take half a Pint of good Curds, beat them 
with four Eggs, three Spoonfuls of rich Cream, 
half a Nutmeg grated, one Spoonful of Ratafia, 
Role, or Orange Water, put to them a quarter 
of a Pound of Sugar, half a Pound of Currants 
weil wafhed and dried before the Fire, mix 
them all well together, and bake it in Petty 
Pans, with a good Cruft under them. 

To 
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To make Orange Crumpets. 

Take a Pint of Cream, and a Pint of new 
Milk, warm it, and put in a little Runnet, when 
it is broke, llir it gently, lay it on a Cloth to 
drain all Night, then take the Rinds of three 
Oranges boiled as for Preferving, in three 
different Waters, pound them very fine, and 
mix them with the Curd, and eight Eggs, in a 
Mortar, a little Nutmeg, Juice of Lemon, or 
Orange, and Sugar to your Tafte, bake them 
in Tin Pans rubbed with Butter, when they are 
baked turn them out, and put Sack and Sugar 
over them.—Some put Slices of preffed Oranges 
among them. 

To make Cheefe-cakes. 

Set a Quart of new Milk near the Fire, with 
a Spoonful of Runnet, let the Milk be Blood 
warm, when it is broke, drain the Curd through 
a coarfe Cloth, now and then break the Curd 
gently with your Fingers, rub into the Curd a 
quarter of a Pound of Butter, a quarter of a 
Pound of Sugar, a Nutmeg and two Naples' 
Bifcuits grated, the Yolks of four Eggs, and 
the White of one Egg, one Ounce of Almonds 
well beat, with two Spoonfuls of Rofe Water, 
and two of Sack, clean fix Ounces of Curl-ants 
very well, put them into your Curd, and mix 
them all well together. 

To 



English HOUSE-KEEPER. 239 

To make Curd Puffs. 

Take two Quarts of Milk, put a little Run- 
net in it, when it is broke, put it in a courfe 
Cloth to drain, then rub the Curd through a 
Hair Sieve, with four Ounces of Butter beat, 
ten Ounces of Bread, half a Nutmeg, and a 
Lemon Peel grated, a Spoonful of Wine, and 
Sugar to your Tafte, rub your Cups with But¬ 
ter, and bake them a little more than half an 
Hour. 

To make Egg Cheefe. 

Beat fix Eggs well, put them into three 
Gills of new Milk, Sugar, Cinamon, and Le¬ 
mon Peel to your Tafte, fet it over the Fire, 
keep ftirring it, and fqueeze a Quarter of a 
Lemon in it to turn it to Cheefe, let it run into 
what Shape you would have it, when it is cold9 
turn it out, pour over it a little Almond Cream, 
made of Sweet Almonds beat fine, with a little 
Cream, then put them into a Pint of Cream, 
let it boil, and ftrain it, put to it the Yolks of 
three Eggs well beat, fet it over the Fire, and 
make it like a Cuftard. 

To make a Loaf Royal. 

Take a French Roll, rafp it, cut off the Bot¬ 
tom Cruft, and lay it in a Pan, with the Bottom 
upwards, boil a Pint of Cream, put to it the 
Yolks of two Eggs, a little Cinamon, Orange 

Flower 
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Flower Water, and Sugar to your Tafte, when 
it is cold, pour it upon the Roll, let it {land in 
all Night to deep, then make a very good Cuf- 
tard of Cream, a little Sack, Orange Flower 
Water, and Sugar, put the Roll into a Dith, 
with fome good Pafle round the Edge, and 
pour your Cuftard upon it; you may lay Lumps 
of Marrow in the Guftard, and flick long Slips 
of Citron, and Orange Peel in the Loaf, then 
fend it to the Oven, a little Time will bake it. 

To make Princes Loaf. 
: ; . ' f ; . ; ■ 'if t • I 'f ) ; 4 : ' ( ’ I \ S [ ' ' f L ' 

Take fmall French Rolls, about the Size of 

an Egg, cut a fmall round Hole in the Top, 
take out all the Crumbs, fill them with Al¬ 
mond Cuftard, lay over it Currant Jelly, in thin 
Slices, beat the White of an Egg, and double 
refined Sugar to a Froth, and ice them all over 
with it; five is a pretty Difh. 

To make a Drunken Loaf. 

Take a French Roll hot out of the Oven, 
rafp it, and pour a Pint of Red Wine upon it, 
and cover it clofe up for half an Hour, boil 
one Ounce of Mackarony in Water,’ 'till it is 
foft, and lay it upon a Sieve to drain, then put 
the Size of a Walnut of Butter into it, and as 
much thick Cream as it will take, then fcrape 
in fix Ounces of Pumafant Cheefe, fhake it 
about in your Tolling Pan, with the Mackarony 
’till it be like a fine Cuftard, then pour it hot 

upon 
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upon your Loaf; brown it with a Salamander, 
and ferve it up. 

It is a pretty Dilh for Supper. 

To make Snow Balls. 

Pare five large baking Apples, take out the 
Cores with a Scoope, fill the Holes with Orange 
or Quince Marmalade, then make a little good 
hot Pafte, and roll your Apples in it,' and make 
your Cruft of an equal thicknefs, and put them 
in a Tin Dripping Pan, bake them in a mode¬ 
rate Oven, when you take them out, make ice- 
ing for them the fame Way as for the Plumb 
Cake, and ice them all over with it about a 
quarter of an Inch thick, fet them a good Dif- 
tance from the Fire ’till they are hardened, but 
take Care you don’t let them Brown, put one 
in the Middle of a China Difh, and the other 
five round it: Garnifh them with green Sprigs 
and fmall Flowers. 
They are proper for a Corner, for either Dinner 

or Supper. 

To make Fryed Toaft. 

Cut a Slice of Bread about half an Inch 
\ 

thick, fteep it in rich Cream, with Sugar and 
Nutmeg to your Tafte, when it is quite foft, 
put a good Lump of Butter into a Tolling Pan, 
fry it a fine Brown, lay it on a Difh, and pour 
Wine Sauce over .it, and ferve it up. 

H h C. H A P. 
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CHAP. XI. 

Obfervations upon Cakes. 

WHEN you make any Kind of Cakes, be 
fure that you get your Things ready 

before you begin, then beat your Eggs well, 
and don’t leave them ’till you have finilhed the 
Cakes, or elfe they will go back again, and 
your Cakes will not be light; if your Cakes 
are to have Butter in, take Care you beat it to 
a fine Cream before you put in your Sugar, for 
if you beat it twice the Time, it will not anfwer 
fo well: As to Plumb-cake, Seed-cake, or Rice- 
cake, it is bell to bake them in Wood Garths, 
for if you bake them in either Pot or Tin, they 
burn the Out-fide of the Cakes, and confine 
them fo that the Heat cannot penetrate into the 
Middle of your Cake, and prevents it from rif- 
ing; bake all Kinds of Cake in a good Oven, 
according to the Size of your Cake, and follow 
the Directions of your Receipt, for though 
Care hath been taken to Weigh and Meafure 
every Article belonging to every Kind of Cake, 
yet the Management and the Oven muft be left 
to the Maker’s Care. 

To make a Bride Cake. 

Take four Pounds of fine Flour well dried, 
four Pounds of frefli Butter, two Pounds of 
Loaf Sugar, pound and fift fine a quarter of an 
Ounce of Mace, the fame of Nutmegs, to every 

Pound 
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Pound of Flour put eight Eggs, wafli four 
Pounds of Currants, pick them well and dry 
them before the Fire, blanch a Pound of Sweet 
Almonds (and cut them length-way very thin) 
a Pound of Citron, one Pound of candied O- 
range, the fame of candied Lemon, half a Pint 
of Brandy, firft work the Butter with your 
Hand to a Cream, then beat in your Sugar a 
quarter of an Hour, beat the Whites of y ur 
Eggs to a very ftrong Froth, mix them with 
your Sugar and Butter, beat your Yolks half 
an Hour at lead, and mix them with your 
Cake, then put in your Flour, Mace, and Nut¬ 
meg, keep beating it well ’till your Oven is 
ready, put in your Brandy, and beat your Cur¬ 
rants and Almonds lightly in, tie three Sheets. 
of Paper round the Bottom of your Hoop to 
keep it from running Out, rub it well with 
Butter, put in your Cake, and lay your Sweet¬ 
meats in three Lays, with Cake betwixt every 
Lay, after it is rifen and coloured, cover it 
with Paper before your Oven is flopped up; it 
will take three Hours baking. 

t'i \ P /H 7;v -v.-r f y- -TfC: ft-4 *&•, ,r r * 

To make Almond Iceing for the BrideCake. 

Beat the Whites of three Eggs to a ftrong 
Froth, beat a Pound of Jordan Almonds very 
fine with Rofe Water, mix your Almonds with 
the Eggs lightly together, a Pound of common 
Loaf Sugar beat fine, and put in by Degrees, 
when your Cake is enough, take it out and 
lay your Iceing on, and put it in to Brown. 

; H h 2 To 
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To make Sugar Iceing for the Bride Cake.' 
* • 1 ‘ ' j. • ... ;f, * _ I > 

Beat two Pounds of double refined Sugar, 
with two Ounces of fine Starch, fift it through 
a Gawze Sieve, then beat the Whites of five 
Eggs with a Knife upon a Pewter Difh half an 
Hour, beat in your Sugar a little at a Time, 
or it will make the Eggs fall, and will not be 

fo good a Colour, when you have put in all 
your Sugar, beat it half an Hour longer, then 
lay it on your Almond Iceing, and fpread it 
even with a Knife; if it be put on as foon as 
the Cake comes out of the Oven, it will be 

hard by that Time the Cake is cold. 
* 

7 o make a good Plumb Cake. 

Take a Pound, and a half of fine Flour well 
dried, a Pound and a half of Butter, three 
quarters of a Pound of Currants wafhed and 
well picked, Hone half a Pound of Raifins, 
and llice them, eighteen Ounces of Sugar beat 
and fifted, fourteen Eggs, leave out the Whites 
of half of them, fhread the Peel of a large 
Lemon exceeding fine, three Ounces of can¬ 
died Orange, the fame of Lemon, a Tea Spoon¬ 
ful of beaten Mace, half a Nutmeg grated, a 

Tea Cupful of Brandy, or White Wine, four 
Spoonfuls of Orange Flower Water; firfi; work 
the Butter with your Hand to a Cream, then 
beat your Sugar well in, Whifb your Eggs for 
half an Flour, then mix them with your Sugar 
and Butter, and put in your Flour and Spices, 

r. ! • , ” when 
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when your Oven is ready, mix your Brandy, 
Fruit, and Sweetmeats lightly in, then put it 
in your Hoop, and fend it to the Oven; it will 
require two Hours and a half baking.—It will 
take an Hour and a half beating. 

To make a rich Seed Cake. 

Take a Pound of Flour well dried, a Pound 
of Butter, a Pound of Loaf Sugar beat and 
lifted, eight Eggs, two Ounces of Carriway 
Seeds, one Nutmeg grated, and its Weight of 
Cinnamon ; firft beat your Butter to a Cream, 
then put in your Sugar, beat the Whites of 
your Eggs half an Hour, mix them with your 
Sugar and Butter, then beat the Yolks half an 
Hour, put it to the Whites, beat in your Flour, 
Spiees, and Seeds, a little before it goes to the 
Oven, put it in the Hoop and bake it two 
Hours in a quick Oven, and let it Hand two 
Hours.—It will take two Hours beating. 

To make a White Plumb Cake. 

To two Pounds of Flour well dried, take a 
Pound of Sugar beat and lifted, one Pound of 
Butter, a quarter of an Ounce of Mace, the 
fame of Nutmegs, fixteen Eggs, two Pounds 
and a half of Currants, picked and walhed, 
half a Pound of candied Lemon, the fame of 
Sweet Almonds, half a Pint of Sack or Brandy, 
three Spoonfuls of Orange Flower Water, beat 
your Butter to a Cream, put in your Sugar, 
beat the Whites of your Eggs half an Hour, 

mix 
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mix them with your Sugar and Butter, then 
beat your Yolks half an Hour, mix them with 
your Whites, it will take two Hours beating, 
put in your Flour a little before your Oven is 
ready, mix your Currants and all your other 
Ingredients lightly in, juft when you put it in 
your Hoop.—Two Hours will bake it. 

To make little Plumb Cakes. 

Take a Pound of Flour, rub into it half a 
Pound of Butter, the fame of Sugar, a little 
beaten Mace, beat four Eggs very well, (leave 
out half the Whites) with three Spoonfuls of 
Yeaft, put to it a quarter of a Pint of warm 
Cream, ftrain them into your Flour, and make 
it up light, fet it before the Fire to rife, juft 
before you fend it to the Oven, put in three 
quarters of a Pound of Currants. 

To make Orange Cakes. 

Take Seville Oranges that have very good 
Rinds, quarter them, and boil them in two or 
three Waters untill they are tender, and the 
Bitternefs is gone off, fcum them, then lay 
them on a clean Napkin to dry, take all the 
Seeds and Skins out of the Pulp with a Knife, 
fhread the Peels line, put them to the Pulp, 
weigh them, and put rather more than their 
Weight of fine Sugar into a Tolling Pan, with 
juft as much Water as will dilTolve it, boil it 
’till it becomes a perfect Sugar, then by degrees 
put in your Orange Peels and Pulp, ftir them 

well 
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tvell before you fet them on the Fire, boil it 
very gently ’till it looks clear and thick, then 
put it into Flat-bottomed Glades, fet them in a 
Stove, and keep a conftant moderate Heat to 
them, when they are candied on the Top, turn 
them out upon Glades. 

N. B. You may make Lemon Cakes the fame 
Way. 

To make Rice Cake. 
/ 

Take fifteen Eggs, leave out one half of 

the Whites, beat them exceeding well near an 

Hour with a Whifk, then beat the Yolks half 
an Hour, put to your Yolks ten Ounces of 
Loaf Sugar lifted fine, beat it well in, then 
put in half a Pound of Rice Flour, a little 
Orange Water or Brandy, the Rinds of two 
Lemons grated, then put in your Whites, beat 
them all well together for a quarter of an Hour, 
then put them in a Hoop, and fet them in a 

quick Oven for half an Hour. 

To make Ratafia Cakes. 

Take half a Pound of Sweet Almonds, the 

fame Quantity of Bitter, blanch, and beat 
them fine in Orange, Rofe, or Clear Water, to 
keep them from Oiling, pound and lift a Pound 
of fine Sugar, mix it with your Almonds, have 
ready very well beat the Whites of four Eggs, 
mix them lightly with the Almonds and Sugar, 
put it in a Preserving Pan, and fet it over a 

moderate 
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moderate Fire, keep ftirring it quick one Way 
until it is pretty hot, when it is a little cool, 
roll it in fmall Rolls and cut it in thin Cakes, 
dip your Hands in Flour and fhake them on it, 
give them each a light Tap with your Finger, 
put them on Sugar Papers, and fxft a little fine 
Sugar over them juft as you are putting them 
into a flow Oven. 

To make Ratafia Cakes a fecond TV:ny. 

Take one Pound and a half of Sweet Al¬ 
monds, and half a Pound of Bitter Almonds, 
beat them as fine as poflible with the Whites 
of two Eggs, then beat the Whites of five Eggs 
to a ftrong Froth, fhake in lightly two Pounds 
and a half of fine Loaf Sugar beat and fifted 
very fine, drop them in little Drops the Size 
of a Nutmeg, on Cap Paper, and bake them 
in a flack Oven. 

To make Shrewsbury Cakes. 

Take half a Pound of Butter, beat it to a 
Cream, then put in half a Pound of Flour, one 
Egg, fix Ounces of Loaf Sugar beat and fifted, 
half an Ounce of Carraway Seeds mixed into a 
Pafte, roll them thin, and cut them round 
with a fmall Glafs, or little Tins, prick them, 
and lay them on Sheets of Tin, and bake them 
in a flow Oven. 

To 
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To make a Shrewsbury Cake a fecond Way. 

To a Pound of Butter, beat and lift a Pound 
of double refined Sugar, a little Mace, and 
four Eggs, beat them all together with your 
Hand ’till it is very light and looks curdling, 
then fhake in a Pound and a half of fine Flour, 
roll it thin, and cut it into little Cakes with a 
Tin, and bake them. 

To make Bath Cakes. 

Rub half a Pound of Butter into a Pound of 
Flour, and one Spoonful of good Barm, warm 
fome Cream, and make it into a light Pafle, 
fet it to the Fire to rife, when you make them 
up, take four Ounces of Carraway Comfits, 
work Part of them in, and ftrew the reft on 
the Top, make them into round Cakes the Size 
of a French Roil, bake them on Sheet Tins, 
and fend them in hot for Breakfaft. 

To make Queen Cakes. 

Take a Pound of Loaf Sugar, beat and fift 
it, a Pound of Flour well dried, a Pound of 
Butter, eight Eggs, half a Pound of Currants 
waftied and picked, grate a Nutmeg, the fame 
Quantity of Mace and Cinnamon, work your 
Butter to a Cream, then put in your Sugar, 
beat the Whites of your Eggs near half an 
Hour, mix them with your Sugar and Butter, 
then beat your Yolks near half an Hour, and put 

I i them, 
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them to your Butter, beat them exceeding well 
together, then put in your Flour, Spices, and the 
Currants, when it is ready for the Oven, bake 
them in Tins, and dull a little Sugar over them. 

To make a common Seed Cake. 

Take two Pounds of Flour, rub into it half 
a Pound of Powder Sugar, one Ounce of Car- 
raway Seeds beaten, have ready a Pint of Milk, 
with half a Pound of Butter melted in it, and 
two Spoonfuls of new Barm, make it up into 
a Palle, fet it to the Fire to rife, Flour your Tin, 
and bake it in a quick Oven. 

To make Cream Cakes. 

Beat the Whites of nine Eggs to a ftiff 
Froth, then llir it gently with a Spoon, for 
fear the Froth Ihould fall, and grate in the 
Rinds of two Lemons, to every White of an 
Egg, lhake in foftly a Spoonful of double re¬ 
fined Sugar lifted fine, lay a wet Sheet of Paper 
on a Tin, and drop the Froth in little Lumps 
on it with a Spoon, a fmall Diftance from each 
other, and lift a good Quantity of Sugar over 
them, fet them in an Oven after brown Bread, 
make the Oven clofe up, and the Froth will 
rife, when they are juft coloured they are 
baked enough, take them out and put two 
Bottoms together, and lay them on a Sieve, 
then fet them in a cool Oven to dry.—You may 
lay Rafpberry Jam, or any other Sort of Sweet¬ 

meat 
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meat betwixt them before you clofe the Bot¬ 
toms together to dry. 

/ 

To make a Cake without Butter. 

Beat eight Eggs half an Hour, have ready 
pounded and fifted a Pound of Loaf Sugar, 
fhake it in, and beat it half an Hour more, 
put to it a quarter of a Pound of Sweet Al¬ 
monds beat fine, with Orange Flower Water, 
grate the Rind of a Lemon into the Almonds, 
and fqueeze in the Juice of the Lemon, mix 
them all together, and keep beating them ’till 
the Oven is ready, and juft before you fet it in, 
put to it three quarters of a Pound of warm 
dry fine Flour; rub your Hoop with Butter, an 
Hour and a half will bake it. 

To make Light Wigs. 

To three quarters of a Pound of fine Flour, 
put half a Pint of Milk made warm, mix it in 
two or three Spoonfuls of light Barm, cover it 
up, fet it half an Hour by the Fire to rife, 
work in the Pafte four Ounces of Sugar, and 
four Ounces of Butter, make it into Wigs with 
as little Flour as pofiible, and a few Seeds, fet 
them in a quick Oven to bake. 

To make Mackroons. 

To one Pound of blanched and beaten Sweet 
Almonds, put one Pound of Sugar, and a little 
Rofe Water, to keep them from Oiling, then 

, I i a beat 
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beat the Whites of feven Eggs to a Froth, put 
them in, and beat them well together, drop 
them on Wafer Paper, grate Sugar over them, 
and bake them. 

To make Spanilh Bifcuits. 
H.. I r 

Beat the Yolks of eight Eggs near half an 

Hour, then beat in eight Spoonfuls of Sugar, 
beat the Whites to a ftrong Froth, then beat 
them very well with your Yolks and Sugar 
near half an Hour, put in four Spoonfuls of 
Flour, and a little Lemon cut exceeding fine, 
and bake them on Papers. 

, / _ « . •. - . ... 

■ -* ■ • 

To make Spunge Bifcuits. 

Beat the Yolks of twelve Eggs half an 

Hour, put in a Pound ancl a half of Sugar beat 
and lifted, Whilk it well up ’till you fee it rife 
in Bubbles, beat the Whites to a ftrong Froth, 
Whilk them well with your Sugar and Yolks, 
beat in fourteen Ounces of Flour, with the 
Rinds of two Lemons grated, bake them in* 
Tin Moulds buttered, or Coffins; they require 
an hot Oven, the Mouth muft not be flopped, 
when you put them into the Oven, dull them 
with Sugar; they will take half an Hour 
baking. 

7o make Lemon Bifcuits. 

Beat very well the Yolks of ten Eggs, and 

the Whites of five, with four Spoonfuls of 
Orange 
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Orange Flower Water, ’till they Froth up, then 
put in a Pound of Loaf Sugar lifted, beat it 
one Way for half an Hour or more, put in 
half a Pound of Flour, with the Rafpings of 
two Lemons, and the Pulp of a fmall one, 
Butter your Tin, and bake it in a quick Oven, 
but don’t Hop up the Mouth at firlt for fear it 
fhould fcorch, dull it with Sugar before you 
put it in the Oven $ it is foon baked. 

To make Drop Bifcults. 

Beat the Yolks of ten Eggs, and the Whites 
of fix, with one Spoonful of Rofe Water, half 
an Hour, then put in ten Ounces of Loaf 
Sugar beat and lifted, Whilk them well for 
half an Hour, then add one Ounce of Carra- 
*way Seeds crufhed a little, and fix Ounces of 
fine Flour, Whifk in your Flour gently, drop 
them on Wafer Papers, and bake them in a 
moderate Oven, 

To make common Bifcuits. 

Beat eight Eggs half an Hour, put in a 

Pound of Sugar beat and fifted, with the Rind 
of a Lemon grated, Whilk it an Hour ’till it 

looks light, then put in a Pound of Flour, with 
a little Rofe Water, and bake them in Tins, or 
on Papers, with Sugar over them. 

Tq 
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To make Wafers, 

Take two Spoonfuls of Cream, two of 
Sugar, the fame of Flour, and one Spoonful 
of Orange Flower Water, beat them well to¬ 
gether for half an Hour, then make your 
Wafer Tongs hot, and pour a little of your 
Batter in to cover your Irons, bake them on a 
Stove Fire, as they are baked roll them round 
a Stick like a Spiggard, as foon as they are 
cold, they will be very crifp; they are proper 
for Tea, or to put upon a Salver to eat with 
Jellies. 

To make Lemon Puffs. 

Beat a Pound of double refined Sugar, lift 

it through “a fine Sieve, put it in a Bowl, with 
the Juice of two Lemons, beat them well to¬ 
gether, then beat the White of an Egg to a 
very high Froth, put it in your Bowl, beat it 
half an Hour, then put in three Eggs, with 
two Rinds of Lemons grated, mix it well up, 
dull your Papers with Sugar, drop on the Puffs 
in fmall Drops, and bake them in a moderate 
Oven. 

' , .1 „ ' » _ , - ^ Jt * i 

To make Chocolate Puffs. 

Beat and lift half a Pound of double refined 
Sugar, fcrape into it one Ounce of Chocolate 
very fine, mix them together, beat the White 
of an Egg to a very high Froth, then Itrew in 

your 
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your Sugar and Chocolate, keep beating it ’till 
it is as ftiflf as a Pafte, Sugar your Papers, and 
drop them on about the Size of a Six-pence, 
and bake them in a very flow Oven. 

' " / V • ■ 

To make Almond Puffs. 

Blanch two Ounces of Sweet Almonds, 
beat them fine with Orange Flower Water, beat 
the Whites of three Eggs to a very high Froth, 
then ftrew in a little fifted Sugar, mix your Al¬ 
monds with your Sugar and Eggs, then add 
more Sugar ’till it is as ftiff as a Pafte, lay it 
in Cakes, and bake it on Paper, in a cool 
Oven. 

To make French Bread. 

Take a quarter of a Peck of Flour, one 
Ounce of Butter melted in Milk and Water, 
mix two or three Spoonfuls of Barm with it, 
ftrain it through a Sieve, beat the White of an 
Egg, put it in your Water with a little Salt, 
work it up to a light Pafte, put it into a Bowl, 
then pull it into Pieces, let it ftand all Night, 
then work it well up again, cover it and lay it 
on a Drefler for half an Hour, then work all 
the Pieces feparate, and make them in Rolls, 
and fet them into the Oven. 

CHAP. 
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C H A P. XII. 

Little SAVORY DISHES. 
To raggoo Pigs Feet and Ears. 

BOIL your Feet and Ears, then fplit your 
Feet down the Middle, and cut the Ears 

in narrow Slices, dip them in Batter, and fry 
them a good Brown, put a little Beef Gravy in 
a Tolling Pan, with a Tea Spoonful of Lemon 
Pickle, a large one of Mufliroom Catchup, the 
fame of Browning, and a little Salt, thicken it 
with a Lump of Butter rolled in Flour, and 
put in your Feet and Ears, give them a gentle 
boil, then lay your Feet in the Middle of your 
Difh, and the Ears round them, ftrain your 
Gravy and pour it over: Garnifh with curled 
Parlley. 

It is a pretty Corner Difh for Dinner. 

To make a Solomon-gundy. 

Take the white Part of a roafted Chicken, 
the Yolks of four boiled Eggs, and the Whites 
of the fame, two Pickled Herrings, and a 
Handful of Parlley, chop them feparately ex¬ 
ceeding fmall, take the fame Quantity of lean 
boiled Ham feraped fine, turn a China Bafon 
Upfide down in the Middle of a Difh, make a 
quarter of a Pound of Butter in the Shape of a 
Pine Apple, and fet it on the Bafon Bottom, lay 
round your Bafon a Ring of fhread Parlley, 

then 
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then a Ring of Yolks of Eggs, then Whites, 
then Ham, then Chicken, then Herring, ’till 
you have covered your Bafon and ufed all the 
Ingredients, lay the Bones of the pickled Her¬ 
rings upon it with the Tails up to the Butter, 
and the Heads lie on the Edge of the Difh; 
lay a few Capers, and three or four pickled 
Oyfters round your Dilh, and fend it up. 

Solomon-gundy a Jecond Way. 

Chop all the Ingredients as for the firft, mis 
them well together, and put in the Middle of 
your Difh a large Seville Orange, and your In¬ 
gredients round it, rub a little cold Butter 
through a Sieve, and it will curl, lay it in 
Lumps on the Meat; flick a Sprig of curled 
Parlley on your Butter, and ferve it up. 

To roaji a Calf’s-Heart. 

Make a Force-meat with the Crumbs of half 
a Penny Loaf, a quarter of a Pound of Beef 
Suet Ihread fmall, or Butter, chop a little 
Parfley, Sweet Marjoram, and Lemon Peel, 
mix it up with a little Nutmeg, Pepper, Salt, 
and the Yolk of an Egg, fill your Heart, and 
lay over the Stuffing a Caul of Veal, or Writing 
Paper, to keep it in the Heart, lay it in a 
Dutch Oven, keep turning it and roaft it tho- • 
roughly; when you difh it up, pour over it. 
good melted Butter, and lay Slices of Lemon 
round it, and fend it to Table. 

K k To 
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To drefs a Dijh of Lambs Bits. 

Skin the Stones and fplit them, lay them 
on a dry Cloth with the Sweet Breads and 
Liver, and dredge them well with Flour, and 
fry them in boiling Lard, or Butter, a light 
Brown, then lay them on a Sieve to drain, fry 
a good Quantity of Parfley, lay your Bits on 

the Difli, and the Parfley,in Lumps over it, 

pour melted Butter round them. 

To fricafey Calf’s-Feet. 

Boil your Feet, take out the Bones, and 
cut the Meat in thin Slices, and put it into a 
Tolling Pan, with half a Pint of good Gravy, 
boil them a little, and then put in a few Mo¬ 
rels, a Tea Spoonful of Lemon Pickle, a little 
Mufhroom Powder, or pickled Muflirooms, 
the Yolks of four Eggs boiled hard, and a 
little Salt, thicken with a little Butter rolled 
in Flour, mix the Yolk of an Egg with a Tea 
Cupful of good Cream, and half a Nutmeg 
grated, put it in, and fhake it over the Fire, 
but don’t let it boil, it will curdle the Milk: 
Garnifli with Lemon, and curled Parfley. 

Chickens in Savory Jelly. 

Roast two Chickens, then boil a Gang of 
Calf’s-Feet to a ftrong Jelly, take out the Feet, 
fkim off the Fat, beat the Whites of three 
Eggs very well, then mix them with half a 

Pint 
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Pint of White Wine Vinegar, the Juice of 
three Lemons, a Blade or two of Mace, a few 
Pepper Corns, and a little Salt, put them to 
your Jelly, when it has boiled five or fix Mi¬ 
nutes, run it through a Jelly Bag feveral Times 
’till it is very clear, then put a little in the 
Bottom of a Bowl that will hold your Chickens, 
when they are cold, and the Jelly quite fet, 
lay them in with their Breads down, then fill 
up your Bowl quite full with the reft of your 
Jelly, which you nuift take Care to keep 
from fetting, (fo that when you pour it into 
your Bowl, it will not break,) let it Hand all 
Night, the next Day put your Bafon into warm 
Water, pretty near the Top; as foon as you- 
find it loofe in the Bafon, lay your Difh over 
it, and turn it out upon it. 

Pigeons in Savory Jelly. 

Roast your Pigeons with the Head and Feet 
on, put a Sprig of Myrtle in their Bills, make 
a jelly for. them the fame Way as for the 
Chickens, pour a little into a Bafon, when it 
is fet lay in your Pigeons with their Breafts 
down, fill up your Bowl with your Jelly, and 
turn it out as before. 

Small Birds in Savory Jelly. 

Take eight fmall Birds with their Heads 
and Feet on, put a good Lump of Butter in 
them, and few up their Vents, put them in a 
J ug> cover it clofe with a Cloth, fet them in a 

K k 2 Kettle 
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Kettle of boiling Water ’till they are enough, 
drain them, make your Jelly as before, put a 
little into a Bafon, when it is fet lay in three 
Birds with their Breads down, cover them 
with the Jelly, when it is fet put in the other 
five with the Heads in the Middle, fill up your 
Bowl with Jelly as before, and turn it out the 
fame Way. 

Smelts in Savory Jelly. 

Gut and wafh your Smelts, feafon them 
with Mace and Salt, lay them in a Pot, with 
Butter over them, tie them down with a Paper, 
and bake them half an Hour, take them out, 
and when they are a little cool, lay them fe- 
perately on a Board to drain, when they are 
quite cold, lay them on a deep Plate in what 
Form you pleafe, pour cold Jelly over them, 
and they will look like live Fifh.—Make your 
Jelly as before. 

Craw Fifh in Savory Jelly. 

Boil your Craw Fifh, then put a little Jelly 
in a Bowl, made as for the Chickens, when it 
is fet, put in a few Craw Fifh, then cover them 
with Jelly, when it is cold, put in more in 
Lays ’till your Bowl is full, let it Hand all 
Night, and turn them out the fame as Chickens. 

To 
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To drefs Macaroni with Permafent Cheefe. 

Boil four Ounces of Macaroni ’till it be 
quite tender, and lay it on a Sieve to drain, 
then put it in a Tolling Pan, with about a 

Gill of good Cream, a Lump of Butter rolled 
in Flour, boil it five Minutes, pour it on a 
Plate, lay all over it Permafent Cheefe toafted; 
fend it to the Table on a Water Plate, for it 
foon goes cold. 

To Jiero Cheefe 'with Light Wigs. 

Cut a Plate full of Cheefe, pour on it a 

Glafs of Red Wine, flew it before the Fire, 
toaft a Light Wig, pour over it two or three 
Spoonfuls of hot Red Wine, put it in the Mid¬ 
dle of your Difh, lay the Cheefe over it, and 
ferve it up. 

To flew Cheefe. 

Cut your Cheefe very thin, lay it in aToafter, 
fet it before the Fire, pour a Glafs of Ale over 
it, let it Hand ’till it is all like a light Cuftard, 
then pour it on Toafts or Wigs, and fend it in 
hot. 

To Jleiv Chardoons, 

Take the Infide of your Chardoons, wafh 
them well, boil them in Salt and Water, put 
them into a Tolling Pan with a little Veal Gra- 

I ’ • vy, 
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vy, a Tea Spoonful of Lemon Pickle, a large 
one of Mufliroom Catchup, Pepper and Salt to 
your Tafte, thicken it with Flour and Butter, 
boil it a little and ferve it up in a Soup Plate. 

To fry Chardoons. 

Boil your Chardoons as you did for Hewing, 
then dip them in Batter made of a Spoonful 
of Flour and Ale, fry them in a Pan of boiling 
Lard, pour melted Butter over them, and ferve 
them up. 

To raggoo Celery. 
' • - f '* ~ ■ ' • > f t ? ■ % \ ■' ' ’ - r 

Take off all the Outfides of your Heads of 
Celery, cut them in Pieces, put them in a Toi¬ 
ling Pan, with a little Veal Gravy or Water, 
boil them ’till they are tender, put to it a Tea 
Spoonful of Lemon Pickle, a Meat Spoonful of 
White Wine, and a little Salt; thicken it with 
Flour and Butter, and ferve them up with Sippets. 

To fry Celery. 
1 , r- \ t' * 

Boil your Celery as for a Raggoo, then cut 
it and dip it in Batter, fry it a light Brown in 
Hog’s-lard; put it on a Plate, and pour melted 
Butter upon it. 

To few - Celery. 

Take off the Outfide and the green Ends of 
your Heads of Celery, boil them in Water ’till 

.i they 
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they are very tender, put in a Slice of Lemon, a 
little beaten Mace, thicken it with a good Lump 
of Butter and Flour, boil it a little, beat the 
Yolks of two Eggs, grate in half a Nutmeg, 
mix them with a Tea Cupful of good Cream, 
put it to your Gravy, fhake it over the Fire 'till 
it be of a fine thicknefs, but do not let it boil \ 
ferve it up hot. 

To fcollop Potatoes. 

Boil your Potatoes, then beat them fine in 
a Bowl with good Cream, a Lump of Butter 
and Salt, put them into fcollop’d Shells, make 
tnem finooth on the Top, fcore them with a 
Knife, lay thin Slices of Butter on the Top of 
them, put them in a Dutch Oven to brown be¬ 
fore the Fire.—Three Shells is enough for a 
Difli. 

Toft exv Mufhrooms. 

Take large Buttons, wipe them with a wet 
Flannel, put them in a Stew Pan with a little 
Water, let them flew a quarter of an Hour, 
then put in a little Salt, work a little Flour and 
Butter to make it as thick as Cream, let it boil 
five Minutes, when you Difli it up, put two 
large Spoonfuls of Cream mixt with the Yolk 
of an Egg, fhake it over the Fire about a 
Minute or two, but don’t let it boil for fear of 
Curdling; put Sippet round the Infide of the 
Rim of the Difli, but not toafted, and ferve 
it up. 

It 
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It is proper for a Side Difh for Supper, or a 
Corner for Dinner. 

To make Mufhroom Loaves. 

Take fnaall Buttons, wafh them as for Pick¬ 
ling, put them in a Toiling Pan, with a little 
white Bread Crumbs that have been boiled half 
an Hour in Water, then boil your Mufhrooms 
in the Bread and Water five Minutes, thicken 
it with Flour and Butter, and two Spoonfuls of 
Cream, but no Yolks of Eggs, put in a little 
Salt, then take five fmall French Rolls, make 
Holes in the Tops of them about the fize of a 
Shilling, and fcrape out all the Crumb, and put 
in your Mufhrooms; flick a Bay Leaf on the 
Top of every Roll. 
Five is a handfome Difh for Dinner, and three 

for Supper. 

To raggoo Mufhrooms. 

Take large Mufhrooms, peel and take out 
the Infide, broil them on a Gridiron, when the 
Outfide is brown, put them into a Tolling Pan, 
with as much Water as will cover them, let 
them fland ten Minutes, then put to them a 
Spoonful of White Wine, the fame of Brown¬ 
ing, a very little Allegar, thicken it with Flour 
and Butter, boil it a little; lay Sippets round 
your Difh, and ferve it up. 

To 
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To fteiv Peas 'with Lettices. 

Shell your Peas, boil them in hard Water 
with Salt in it, drain them in a Sieve, then 
cut your Lettices in Slices, and fry them in 
frefh Butter, put your Peas and Lettices into a 
Toiling Pan with a little good Gravy, Pepper 
and Salt, thicken it with Flour and Butter, 
put in a little fhread Mint, and ferve it up in a 
Soup Difh. 

To poach Eggs with Toaffo. 

Put your Water on in a flat Bottom Pan, 
with a little Salt, when it boils break your 
Eggs carefully in, and let them boil two Mi¬ 
nutes, then take them up with an Egg Spoon, 
and lay them on buttered Toafts. 

To drefs Eggs and Spinage. 
- • > 

Pick and wafh your Spinage in feveral 
Waters, fet a Pan over the Fire with a large 
Quantity of Water, throw a Handful of Salt in, 
when it boils put your Spinage in, and let it 
boil two Minutes, take it up with a Fifh Slice, 
and lay it on the Back of a Hair Sieve, fqueeze 
the Water out, and put it in a Tolling Pan, 
with a quarter of a Pound of Butter, keep 
turning and chopping it with a Knife* ’till it 
is quite dry, then prefs it a little betwixt two 
Pewter Plates, cut it the Shape of Sippets, and 
fome in Diamonds, poach your Eggs as be- 

L 1 fore, 
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fore, and lay them on your Spinage, and ferve 
them up hot. 

N. B. You may boil Brocoli inftead of Spinage, 
and lay it in Bunches betwixt every Egg. 

To dr efs Eggs with Artichoke Bottoms. 

Boil your Artichoke Bottoms in hard Wa¬ 
ter, if dry ones in foft Water, put in a good 
Lump of Butter in the Water, it will make 
them boil in half the Time, and they will be 
white and plump, when you take them up, 
put the Yolk of a hard Egg in the Middle of 
every Bottom, and pour good melted Butter 
upon them, and ferve them up ; you may lay 
Afparagiis, or Brocoli betwixt every Bottom. 

To make a fricafey of Eggs. 

Boil your Eggs pretty hard, cut them in 
round Slices, make a White Sauce the fame 
Way as for boiled Chickens, pour it over your 
Eggs, lay Sippets round them, and put a 
whole Yolk in the Middle of your Plate. 

It is proper for a Corner Difh at Supper. 

To fry Saufages. 

Cut them in fingle Links, and fry them in 
frefh Butter, then take a Slice of Bread and 
fry it a good Brown in the Butter you fried 
the Saufages in, and lay it in the Bottom of 
your Difh, put the Saufages on the Toaft, in 

four 
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four Parts, and lay poached Eggs betwixt 
them; pour a little good melted Butter round 
them, and ferve them up. 

To flew Cucumbers. 

Peel off the Out-rind, dice the Cucumbers 
pretty thick, fry them in frefli Butter, and lay 
them on a Sieve to drain, put them into a Tof- 
ling Pan with a large Glafs of Red Wine, the 
fame of ftrong Gravy, a Blade or two of Mace, 
make it pretty thick with Flour and Butter, 
and when it boils up put in your Cucumbers, 
keep fhaking them, and let them boil five 
Minutes, be careful you don’t break them j 
pour them into a Dilh, and ferve them up. 

To make an Amulet. 

Put a quarter of a Pound of Butter into a 

Frying Pan, break fix Eggs and beat them a 
little, ftrain them through a Hair Sieve, put 
them in when your Butter is hot, and ftrew in 
a little fhread Parfley and boiled Ham fcraped 
fine, with Nutmeg, Pepper, and Salt, fry it 
brown on the Under-fide, lay it on your Difh 
but don’t turn it, hold a hot Salamander half 
a Minute over it to take off the raw look of 
the Eggs; Hick curled Parfley in it, and ferve 
it up. 

N. B. You may put in Clary and Chives or 
Onions if you like. 

L 1 2 To 
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To make Panada. 

Grate the Crumb of a Penny Loaf and 
boil it in a Pint of Water, with one Onion 
and a few Pepper-corns, ’till quite thick and 
foft, then put in two Ounces of Butter, a lit¬ 
tle Salt, and half a Pint of thick Cream, keep 
ftirring it ’till it is like a fine Cuftard; pour it 
into a Soup Plate, and ferve it up. 

N. B. You may ufe Sugar and Currants inftead 
of Onions and Pepper-corns if you pleafe. 

To make a Ramequin of Cheefe. 

Take fome old Chefhire Cheefe, a Lump of 
Butter, and the Yolk of a hard boiled Egg, and 
beat it very well together in a Marble Mortar, 
fpread it on fome Slices of Bread toalled and 
buttered; hold a Salamander over them, and 
fend them up. 

PART 
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PA R T III. 

CHAP. XIII. 

Ohjervations on Potting and Collaring. 

COVER your Meat well with Butter, and 
tie over it ftrong Paper, and bake it well, 
when it comes out of the Oven pick 
out all the Skins quite clean, and drain 

the Meat from the Gravy, or the Skins will 
hinder it from looking well, arid the Gravy 
will foon turn it four, beat your Seafoning 
well before you put in your Meat, and put it 
in by Degrees, as you are beatings when you 
put it into your Pots, prefs it well, and let it 
be quite cold before you pour the clarified 
Butter over it.-In Collaring be careful you 
roll it up, and bind it clofe, boil it ’till it is 
thoroughly enough, when quite cold, put it 
into Pickle with the Binding on, next Day take 
off the Binding, when it will leave the Skin 
clear; make frefh Pickle often, and your Meat 
will keep good a long Time. 

To pot Beef. 

Rub twelve Pounds of Beef with half a 
Pound of brown Sugar, and one Ounce of Salt 
Petre, let it lie twenty-four Hours, then wafh 

it 
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it clean, and dry it well with a Cloth, feafon it 
with a little beaten Mace, Pepper and Salt to 
your Tafte, cut it in five or fix Pieces, and 
put it in an Earthen Pot, with a Pound of 
Butter in Lumps upon it, let it in a hot Oven, 
and let it Hand three Hours, then take it out, 
cut off the hard Outfides, and beat it in a Mor¬ 
tar, add to it a little more Mace, Pepper, and 
Salt; oil a Pound of Butter in the Gravy and 
Fat that came from your Beef, and put it in as 
you fee it requires it, and beat it exceeding 
fine, then put it in your Pots, and prefs it 
clofe down; pour clarified Butter over it, and 
keep it in a dry Place. 

To pot Beef to eat like Venifon. 

Put ten Pounds of Beef into a deep Difli, 
pour over it a Pint of Red Wine, and let it lie 
in it for two Days, then feafon it with Mace, 
Pepper, and Salt, and put it into a Pot with the 
Wine it was fteeped in, add to it a large Glafs 
more of Wine, tie it down with Paper, and 
bake it three Hours in a quick Oven; when 
you take it out, beat it in a Mortar or Wooden 
Bowl, clarify a Pound of Butter, and put it in 
as you fee it requires it, keep beating it ’till it 
is a fine Pafte, then put it into your Pots, lay 
a Paper over it, and fet on a Weight to prefs it 
down; the next Day pour clarified Butter over 
it, and keep it in a dry Place for Ufe. 

To 
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To pot Ox Cheek. 
c. j - • . . * 

• When you flew an Ox Cheek, take fome of 
the flefhy Part and feafon it well with Salt and 
Pepper, and beat it very fine in a Mortar with 
a little clear Fat flamed off the Gravy, then 
put it clofe into your Potting Pots, and pour 
over it clarified Butter and keep it for Ufe. 

To pot Venifon. 

If your Venifon be ftale, rub it with Vine¬ 
gar, and let it lie one Hour, then dry it clean 
with a Cloth, and rub it all over with Red 
Wine, feafon it with beaten Mace, Pepper, and 
Salt, put it on an Earthen Difh, and pour over 
it half a Pint of Red Wine, and a Pound of 
Butter, and fet it in the Oven; if it be a Shoul¬ 
der, put a coarfe Pafte over it, and bake it all 
Night in a brown Bread Oven; when it comes 
out, pick it clean from the Bones, and beat 
it in a Marble Mortar, with the Fat from 
your Gravy if you find it not feafoned enough, 
add more Seafoning and clarified Butter, and 
keep beating it ’till it is a fine Pafte, then prefs 
it hard down into your Pots, and pour clarified 
Butter over it, and keep it in a dry Place. 

To pot Veal. 

Cut a Fillet of Veal in three or four Pieces, 
feafon it with Pepper, Salt, and a little Mace, 
put it into Pots with half a Pound of Butter, 

tic 
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tie a Paper over it, and fet it in a hot Oven, 
and bake it three Hours, when you take it 
out, cut off all the Outfides, then put the Veal 
in a Marble Mortar, and beat it with the Fat 
from your Gravy; then Oil a Pound of frefli 
Butter, and put it in, a little at a Time, and 
keep beating it ’till you fee it is like a fine 
Pafte, then put it clofe down into your Potting 
Pots, put a Paper upon it, and fet on a Weight 
to prefs it hard; when your Veal is cold and 
ftiff, pour over it clarified Butter the thicknefs 
of a Crown-piece, and tie it down. 

To pot Marble Veal. 

Boil a dried Tongue, fkin it, and cut it as 
thin as poffible, and beat it exceeding well, 
with near a Pound of Butter, and a little beaten 
Mace, ’till it is like a Pafte, have ready Veal 
ftewed and beat the fame Way as before, then 
put fome Veal into your Potting Pots, then 
fome Tongue in Lumps over the Veal; fill 
your Pot clofe up with Veal, and prefs it very 
hard down, and pour clarified Butter over it, 
and keep it in a dry Place. 

/ 

N. B. Don’t lay on your Tongue in any Form, 
but in Lumps, and it will cut like Marble, 
when you fend it to the Table, cut it out in 
Slices, and garnifti with curled Parfley. 

To 
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To pot Tongues. 

Take a Neat’s Tongue, and rub it with an 
Ounce of Salt Petre, and four Ounces of brown 
Sugar, and let it lie two Days, then boil it 
’till it is quite tender, and take off the Skin 
and Side-bits, then cut the Tongue in very 
thin Slices, and beat it in a Marble Mortar, 
with one Pound of clarified Butter, Mace, Pep¬ 
per, and Salt to your Tafte, beat it exceeding 
fine, then put it clofe down into fmall Potting 
Pots, and pour clarified Butter over them. 

_ V • ' 

To pot a Hare. 

H ang up your Hare four or five Days with 
the Skin on, then cafe it, and cut it up as for 
eating, put it in a Pot, and feafon it with Mace, 
Pepper, and Salt, put a Pound of Butter upon 
it, tie it down, and bake it in a Bread Oven, 
when it comes out, pick it clean from the 
Bones, and pound it very fine in a Mortar, 
with the Fat from your Gravy, then put it 
clofe down into your Pots, and pour clarified 
Butter over it, and keep it in a dry Place. 

To pot Ham 'with Chicken. 

Take as much Lean of a boiled Ham as you 
pleafe, and half the Quantity of Fat, cut it as 
thin as poffible, beat it very fine in a Mortar, 
with a little oiled Butter, beaten Mace, Pepper, 
and Salt, put Part of it into a China Pot, then 

M m . beat 
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beat the white Part of a Fowl with a very lit¬ 
tle feafoning, it is to qualify the Ham; put a 
lay of Chicken, then one of Ham, then Chicken 
at the Top, prefs hard down, and when it is 
cold, pour clarified Butter over it; when you 
fend it to the Table cut out a thin Slice in 
the form of half a Diamond, and lay it round 
the Edge of your Pot. 

To pot Woodcocks, 

Pluck fix Woodcocks, draw out the Train, 
fkewer their Bills through their Thighs, and 
put the Legs through each other, and their 
Feet upon their Breafts, feafon them with three 
or four Blades of Mace, and a little Pepper and 
Salt, then put them into a deep Pot, with a 
Pound of Butter over them, tie a ftrong Paper 
over them, and bake them in a moderate Oven; 
when they are enough, lay them on a Difh to 
drain the Gravy from them, then put them 
into Potting Pots, and take all the clear Butter 
from your Gravy, and put it upon them, and 
fill up your Pots with clarified Butter, and 
keep them in a dry Place. 

To pot Moor Game. 

Pick and draw your Moor Game, wipe them 
clean with a Cloth, and feafon them pretty 
well with Mace, Pepper, and Salt, put one 
Leg through the other, roaft them 'till they are 
quite enough, and a good brown; when they 
are cold put them into Potting Pots, and pour 

over 
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over them clarified Butter, and keep them in a 
dry Place. 
f i. i ■ .i 4 • -i' . ' \j| ’> • , - 1 * 

N. B. Obferve to leave their Heads uncovered 
with Butter. 

To pot Pigeons. 

Pi ck your Pigeons, cut off the Pinions, walh 
them clean, and put them into a Sieve to drain, 
then dry them with a Cloth, and feafon them 
with Pepper and Salt, roll a Lump of Butter in 
chopped Parfley, and put it into the Pigeons, 
few tip the Vent, then put them into a Pot with 
Butter over them, tie them down, and fet them 
in a moderate Oven; when they come out, 
put them into Potting Pots, and cover them 
well with clarified Butter. 

To pot all Kinds of fmall Birds. 

Pick and gut your Birds, dry them well 
with a Cloth, feafon them with Mace, Pepper, 
and Salt, then put them into a Pot with Butter, 
tie your Pot down with Paper, and bake them 
in a moderate Oven: when they come out, 
drain the Gravy from them, and put them into 
Potting Pots, and cover them with clarified 
Butter. 

To make a cold Porcupine of Beef. 

Salt a Flank of Beef the fame Way as you 
did the Round of Beef, and turn it every Day 

M m 2 for 
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for a Fortnight at leafl, then lay it flat upon a 
Table, beat it an Hour, or ’till it is foft all 
over, then rub it over with the Yolks of three 
Eggs, ftrew over it a quarter of an Ounce of 
beaten Mace, the fame of Nutmeg, Pepper, 
and Salt to your Tafte, the Crumb of two 
Penny Loafs, and two large Handfuls of 
Parfley fliread fmall, then cover it with thin 
Slices of fat Bacon, and roll your Beef up very 
tight, and bind it well with Pack-thread, boil 
it four Hours, when it is cold, Lard it all 
over, one Row with the Lean of a Ham, a 
fecond with Cucumbers, a third with fat Ba¬ 
con, cut them in Pieces about the thicknefs of 
a Pipe, fliank and Lard it fo that it may appear 
Red, Green, and White; fend it to the Table 
with Pickles and fcraped Horfe-raddilh round 
it, keep it in Salt and Water, and a little Vine¬ 
gar.—You may keep it four or five Days with¬ 
out Pickle. 

To collar a Breafl: of Veal. 

Bone your Veal, and beat it a little, then 
rub it over with the Yolk of an Egg, ftrew all 
over it a little beaten Mace, Nutmeg, Pepper, 
and Salt, a large Handful of Parfley chopped 
fmall, with a few Sprigs of Sweet Marjoram, 
a little Lemon Peel cut exceeding fine, one 
Anchovy wafhed, boned, and chopped very 
fmall, and mixed with a few Bread Crumbs, 
then roll it up very tight, bind it hard with a 
Fillet, and wrap it in a clean Cloth, then boil 
it fwo Hours and a half in foft Water, when 
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it is enough, hang it up by one End, and 
make a Pickle for it; to one Pint of Salt and 
Water, put half a Pint of Vinegar, when you 
fend it to the Table, cut a Slice off one End: 
Garnifh with Pickles and Parfley. 

10 collar a Calf’s-Head. 

Take a Calf’s-Head with the Skin on, and 
drefs off the Hair, then rip it down the Face, 
and take out all the Bones carefully from the 
Meat, and deep it in warm blue Milk, ’till it 
is White, then lay it flat, and rub it with the 
White of an Egg, and ftrew over it a Tea 
Spoonful of White Pepper, two or three Blades 
of beaten Mace, and one Nutmeg, a Spoonful 
of Salt, two Score of Oyfters chopped fmall, 
half a Pound of Beef Marrow, and a large 
Handful of Parfley, lay them all over the In- 
fide of the Head, cut off the Ears, and lay 
them in the thin Part of the Head, then roll it 
up tight, bind it up with a Fillet, and wrap it 
up in a clean Cloth, boil it two Hours, and 
when it is almoft cold, bind it up with a frefh 
Fillet, and put it in a Pickle made as above, 
and keep it for Ufe, 

To collar a Breaft of Mutton. 

Bone your Mutton, and rub it over with the 
Yolk of an Egg, then grate over it a little Le¬ 
mon Peel, and a Nutmeg, with a little Pepper 
and Salt, then chop fmall one Tea Cupful of 
Capers, two Anchovies, fhread fine a Handful 

of 
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of Parfley, a few Sweet Herbs, mix them with 
the Crumb of a Penny Loaf, and drew it over 
your Mutton, and roll it up tight, boil it two 
Hours, then take it up, and put it in a Pickle 
made as for the Calf’s Head. 

To collar a Pig. 

Kill your Pig, drefs off the Hair, and draw 
out the Entrails, and wafh it clean, take a 
lharp Knife, rip it open, and take out all the 
Bones, then rub it all over with Pepper and 
Salt beaten fine, a few Sage Leaves, and Sweet 
Herbs chopped Email, then roll up your Pig 
tight, and bind it with a Fillet, then fill your 
Boiler with foft Water, one Pint of Vinegar, 
and a Handful of Salt, eight or ten Cloves, a 
Blade or two of Mace, a few Pepper-corns, and 
a Bunch of Sweet Herbs; when it boils put in 
your Pig, and boil it ’till it is tender, then take 
it up, and when it is almoft cold, bind it over 
again, and put it into an Earthen Pot, and pour 
the Liquor your Pig was boiled in upon it, 
keep it covered, and it is fit for Ufe. 

To collar a Swine’s Face. 

Chop the Face in many Places, and wafh it 
in feveral Waters, then boil it ’till the Meat 
will leave the Bones, take out the Bones, cut 
open the Ears, and take out the Ear Roots, cut 
the Meat in Pieces, and feafon it with Pepper 
and Salt, while it is hot put it into an Earthen 
Pot, but put the Ears round the Outfide of the 

Meat, 
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Meat, put a Board on that will go in the Inlide 
of the Pot, and fet a heavy Weight upon it, 
and let it fland all Night, the next Day turn it 
out, cut it round-ways and it will look clofe 
and bright. 

To make Mock Brawn. 

Take a Piece of the Belly Part, and the Head 
of a young Porket, rub it with Salt Petre, and 
let it lie three Days, then wafh it clean, fplit 
the Head and boil it, then take out the bones, 
and cut it in Pieces, then take four Ox Feet 
boiled tender and cut in thin Pieces, lay it in 
your Belly Piece with the Head cut fmall, then 
roll it up tight with Sheet Tin, that a Trencher 
will go in at each End, boil it four or five 
Hours, when it comes out, fet it upon one 
End and prefs the Trencher down with a large 
Lead Weight, let it Hand all Night, and in 
the Morning take it out of your Tin, and bind 
it with a white Fillet, put it into cold Salt and 
Water, and it will be fit for Ufe. 

N. B. You muft make frefli Salt and Water 
every four Days, and it will keep a long 
Time. 

To collar Flat Ribs of Beef. 
% 

Bone your Beef, lay it flat upon a Table, 
and beat it half an Hour with a wooden Mal¬ 
let ’till it is quite foft, then rub it with fix 
Ounces of brown Sugar, four Ounces of com¬ 

mon 
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toon Salt, and one Ounce of Salt Petre beat 
fine, let it lie then for ten Days, and turn it 
once every Day, take it out, then put it in 
warm Water for eight or ten Hours, then lay 
it flat upon a Table, with the outward Skin 
down, and cut it in Rows, and a-crofs about 
the Breadth of your Finger, but take Care you 
don’t cut the outfide Skin, then fill one Nick 
with chopped Parfley, the fecond with fat 
Pork, the third with Crumbs of Bread, Mace, 
Nutmeg, Pepper, and Salt, then Parfley, and 
fo on ’till you have filled all your Nicks, then 
roll it up tight, and bind it round with coarfe 
broad Tape, wrap it in a Cloth and boil it four 
or five Hours, then take it up, and hang it up 
by one end of the String to keep it round, lave 
the Liquor it was boiled in, the next Day fkim 
it, and add to it half the Quantity of Allegar 
as you have Liquor, and a little Mace, Long 
Pepper, and Salt, then put in your Beef and 
keep it for Ufe. 

N. B. When you fend it to the Table cut a 
little off both Ends, and it will be in Diamonds 
of different Colours, and look very pretty, fet 
it upon a Dilh as you do Brawn; if you make 
a frefli Pickle every Week it will keep a long 
Time. 

■ To collar Beef. 

Salt your Beef and beat it as before, then 
rub it over with the Yolks of Eggs, ftrew over 
it two large Handfuls of Parfley lhread fmall, 

half 



English HOUSE-KEEPER. 281 

half an Ounce of Mace, Black Pepper and 
Salt to your Tafte, roll it up tight, and bind it 
about with a coarfe broad Tape, and boil it 'till 
it is tender; make a Pickle for it the fame 
Way as before. 

To force a Round of Beef. 

Take a good round of Beef, and rub it over 
a quarter of ah Hour with two Ounces of Salt 
Petre, the feme of Bay Salt, half a Pound of 
brown Sugar, and a Pound of common Salt, 
let it lie in it for ten or twelve Days, turn it 
once every Day in the Brine, then wafh it well 
and make holes in it with a Penknife about an 
Inch one from another, and fill one hole with 
fhread Parfley, a fecond with fat Pork cut in 
fmall Pieces, and a third with Bread Crumbs, 
Beef Marrow, a little Mace, Nutmeg, Pepper, 
and Salt, mixed together, then Parfley, and fo 
on ’till you have filled all the holes, then wrap 
your Beef in a Cloth, and bind it with a Fillet, 
and boil it four Hours ; when it is cold, bind 
it over again, and cut a thin Slice off before 
you fend it to the Table: Garnifh with Parfley 
and Red Cabbage. 

To foufe a Turkey. 

Kill your Turkey and let it hang four or 

five Days in the Feathers, then pick it and flit 
it up the Back, and take out the Entrails, bone 
it, and bind with a Piece of Matting like Stur¬ 
geon, or Newcaflle Salmon, fet over the Fire a 

* 1 N n clean 
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clean Sauce Pan, with a Pint of ftrong Allegar, 
a Score of Cloves, three or four Blades of Mace, 
a Nutmeg fliced, a few Pepper Corns, and a 
Handful of Salt, when it boils put in the Tur¬ 
key, and boil it one Hour, then take it up, 
and when cold, put it into an Earthen Pot, 
and pour the Liquor over it, and keep it for 
Ufe; when you fend it to Table, lay Sprigs of 
Fennel over it. 

t 

To foufe Pigs Feet and Ears. 

Clean your Pigs Feet and Ears, and boil 
them ’till they are tender, then fplit the Feet, 
and* put them into Salt and Water with the 
Ears; when you ufe them, dry them well with 
a Cloth, and dip them in Batter made of Flour 
and Eggs, fry them a good Brown, and fend 
them up with good melted Butter. 

N. B. You may eat them cold; make frefli 
Pickle every two Days, and they will keep 
fome Time. 

To foufe Tripe. 

When your Tripe is boiled, put it into Salt 
and Water, change the Salt and Water every 
Day ’till you ufe it, dip it in Batter, and fry it 
as 'the Pigs Feet and Ears, or boil it in frefli 
Salt and Water, with an Onion fliced, and a 
few Sprigs of Parfley, and fend melted Butter 
for Sauce. 

To 



English HOUSE-KEEPER. 283 

To hang a Surloin of Beef to roaji. 
# 

Take the Suet out of a Surloin, and rub it 
half an Hour with one Ounce of Salt Petre, 
four Ounces of common Salt, dnd half a 
Pound of brown Sugar, hang it up ten or 

twelve Days, then wafh it, and roalt it; you 
may eat it either hot or cold. 

J 

To fait Hams. 

As foon as your Hams are cut out, rub them 
very well with one Ounce of Salt Petre, half 
an Ounce of Salt Prunella pounded, and one 
Pound of common Salt to every Ham^ lay 
them in Lead or Earthen Salt Pans for ten Days, 
turn them once in the Time, then rub them 
well with more common Salt, let them lie ten 
Days longer,' and turn them every Day, then 
take them out, and fcrape them exceeding 
clean, and dry them well with a clean Cloth, 
and rub it flightly over with a little Salt, and 
hang them up to dry. 

' 1 

To fmoke Hams. 

When you take your Hams out of the 
Pickle, and have rubbed them dry with a 
coarfe Cloth, hang them in a Chimney, and 
make a Fire of Oak Shavings, and lay over it 
Horfe Litter, and one Pound of Juniper Ber¬ 
ries, keep the Fire fmothered down for two or 
three Days, then hang them up to dry. 

N n 2 To 
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To fait Chops. 

Throw over your Chops a Handful of Salt, 
and lay them Skin-fide down a-flant on a 
Board, to let all the Blood run from them, the 
next Day pound to every Pair of Chops one 
Ounce of Bay Salt, the fame of Salt Petre, two 
Ounces of brown Sugar, and half a Pound of 
common Salt, mix them together, and rub them 
exceeding well, let them lie ten Days in your 
Salting Cittern, then rub them with common 
Salt, and let them lie a Week longer, and rub 
them clean, and hang them to dry in a dry 
Place. 

«» 

To fait Bacon. 

When your Pig is cut down, cut off the 
Hams and Head, if it be a large one, cut out 
a Chine, but leave in the Spare Ribs, it keeps 
the Bacon from tufting, and the Gravy in, 
fait it with common Salt, and a little Salt Petre, 
(but neither Bay Salt nor Sugar,) let it lie ten 
Days on a Table, that will let all the Brine run 
from it, then fait it again ten or twelve Days, 
turning it every Day after the fecond Salting, 
then fcrape it very clean, rub a little dry Salt 
on it, and hang it up. 

N. B. Take Care to fcrape the white Froth off 
very clean that is on it, which is caufed by the 
Salt to work out of your Pork, and rub on a 
little dry Salt, it keeps the Bacon from rafting; 

the 
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the dry Salt will candy and fhine like Diamonds 
on your Bacon. 

To fait Tongues. 

Scrape your Tongues, and dry them clean 
with a Cloth, and fait them well with com¬ 
mon Salt, and half an Ounce of Salt Petre to 
every Tongue, lay them in a deep Pot, and 
turn them every Day for a Week or ten Days, 
fait them again, and let them lie a Week 
longer, take them up, dry them with a Cloth, 
Flour them and hang them up. 

■ To fait a Leg of Mutton, 

Pound one Ounce of Bay Salt, and half an 
Ounce of Salt Petre, and rub it all over your 
Leg of Mutton, and let it lie all Night; the 
next Day fait it well with common Salt, and let 
it lie a Week or ten Days, then hang it up 
to dry. 

To pickle Pork. 

Cut your Pork in fuch Pieces as will be moft 

convenient, to lie in your powdering Tub, rub 
every Piece all over with Salt Petre, then take 
one Part Bay Salt, and two Parts common Salt, 
and rub every Piece well, lay the Pieces as 
clofe as pofiible in your Tub, and throw a little 
Salt over. 

CHAP. 
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CHAP. XIV. 

Obfervations on Poflets, Gruel, &c. 

IN making Poflets, always mix a little of the 
hot Cream or Milk with your Wine, it will 

keep the Wine from curdling the reft, and take 
the Cream off the Fire before you mix altoge¬ 
ther.—Obferve in making Gruels, that you boil 
them in well-tined Sauce Pans, for nothing 
will fetch the Verdigreafe out of Copper fooner 
than Acids or Wines, which are the chief In¬ 
gredients in Gruels, Sagos, and Wheys, don’t 
let your Gruel or Sago fkipot over, for it boils 
into them, and makes them a muddy Colour. 

To make a Sack Poflet:. 

Grate two Naples Bifkets into a Pint of 
thin Cream, put in a Stick of Cinnamon, and 
let it over a flow Fire, boil it ’till it is of a pro¬ 
per thicknefs, then add half a Pint of Sack, a 

Slice of the end of a Lemon, with Sugar to 
your Tafte, ftir it gently over the Fire, but 
don’t let it boil left it Curdle, ferve it up with 
dry Toaft. 

» 
• ..... ■ . . i . •; .. . ‘ ■ 

To make a Brandy Poflet. 

Bo i l a Quart of Cream over a flow Fire, with 
a Stick of Cinnamon in it, take it off to cool, 
beat the Yolks of fix Eggs very well, and mix 
them with the Cream, acid Nutmeg and Sugar 

, to 
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to your Tafte, fet it over a flow Fire and ftir it 
one way, when it is like a fine thin Cuftard, 
take it off, and pour it into your Tureen or 
Bowl, with a Glafs of Brandy, ftir it gently 
together, and ferve it up with Tea Wafers 
round it. 

i 

To make a Lemon PofTet. 

Grate the Crumb of a Penny Loaf very fine, 
and put them into rather more than a Pint of 
Water, with half a Lemon Peel grated, or Su¬ 
gar rubbed upon it to take out the EfTence, 
boil them together 'till it look thick and clear, 
then beat it very well;—to the Juice of half a 
Lemon, put a pint of Mountain Wine, three 
Ounces of Jordan Almonds, and one Ounce of 
bitter, beat fine with a little Orange Flower, or 
French Brandy, and Sugar to your Tafte, mix 
it well and put it in your PofTet, ferve it up in 
a Tureen or Bowl. 

N. B. An Orange Poflet is made the fame Way. 

1 

To make an Almond Poflet. 

Grate the Crumbs of a Penny Loaf very 
fine, pour a Pint of boiling Milk upon them, 
let them Hand two or three Hours, then beat 
it exceeding well, add to it a Quart of good 
Cream, four Ounces of Almonds blanched, and 
beat as fine as poflible, with R.ofe-Water, mix 
them all well together, and fet them over a 

very 
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very flow Fire and boil them a Quarter of an 
Hour, then fet it to cool, and beat the Yolks of 
four Eggs, and mix them with your Cream 
when it is cold, fweeten it to your Tafte ; then 
ftir it over a flow Fire, ’till it grows pretty 
thick, but don’t let it boil, it will curdle, then 
pour it into a China Bowl; when you fend it 
to Table put in three Macroons to fwim on the 
Top. " • 

It is proper for Top at Supper. 

To make a Wine Poffet. 

Take a Quart of new Milk, and the Crumb 
of a Penny Loaf, and boil them ’till tney are 
foft, when you take it off the Fire, grate in 
half a Nutmeg, and Sugar to your Tafte, then 
put it into a China Bowl, and put in a Pint of 
Lifbon Wine carefully a little at a Time, or it 
will make the Curd hard and tough; ferve it 
up with Toaft and Butter upon a Plate. 

To make an Ale Poffet. 

Pot a little white Bread in a Pint of good 
Milk, fet it over the Fire, then warm a little 
more’ than a Pint of good ftrong Ale, with 
Nutmeg and Sugar to your Tafte, then put it in 
a Bowl, when your Milk boils pour it upon 
your Ale, let it ftand a few^ IVlmutes to clcai, 
and the Curd will rife to the Top and ferve 
it up. ' 

To 
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To mull Wine. 
# I _ ' ' 

Grater half a Nutmeg into a Pint of Wine 
and fweeten it to your Tafte with Loaf Sugar, 
let it over the Fire, and when it boils take it 
off to cool, beat the Yolks of four Eggs ex¬ 
ceeding well, add to them a little cold Wine, 
then mix them carefully with your hot Wine 
a little at a Time, then pour it backwards and 
forwards feveral Times till it looks fine and 
bright; then fet it on the Fire and heat it a 
little at a Time for feveral Times till it is quite 
hot and pretty thick, and pour it backwards 
and forwards feveral Times ; then fend it in 
Chocolate Cups and ferve it up with dry Toaft, 
cut in long narrow Pieces. 

To mull Ale. 

Take a Pint of good ftrong Ale, put it into 
a Sauce Pan, with three or four Cloves, Nut¬ 
meg and Sugar to your Tafte, fet it over the 
Fire, when it boils take it off to cool, beat the 
Yolks of four Eggs very well, and mix them 
with a little cold Ale, then put it to your warm 
Ale, and pour it in and out of your Pan for 
feveral Times, then fet it over a flow Fire and 
heat it a little, then take it off again and heat 
it two or three Times ’till it is quite hot, then 
ferve it up with dry Toaft. 

, . ' O o To 
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To make mulled Wine. 
* # . 

Boil a Quart of new Milk five Minutes, with 
a Stick of Cinnamon, Nutmeg, and Sugar to 
your Tafte, then take it off the Fire and let it 
ftand to cool, beat the Yolks of fix Eggs very 
well, and mix them with a little cold Cream, 
then mix them with your Milk, and pour it 
backwards and forwards the fame as you do 
mulled Ale, and fend it to the Table with a 
Plate of Bifkets. 

To make Beef Tea. 

Take a Pound of lean Beef, cut it in very 
thin Slices, put it into a Jar, and pour a Quart 
of boiling Water upon it, cover it very clofe 
to keep in the Steam, let it Hand by the Fire, it 
is very good for a weak Conftitution, it muft 
be drank when it is new Milk warm. 

To make Chicken Broth. 

Ski n a fmall Chicken, and fplit it in two, and 
boil one Half in three half Pints of Water, 
with a Blade or two of Mace, a fmall Cruft of 
white Bread, boil it over a flow Fire ’till it is 
reduced to half the Quantity, pour it into a 
Bafon, and take off the Fat, and fend it up 
with a dry Toaft. 

To 
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To make Chicken Water. 
'A 1 

Skin half a Fowl, break the Bones, and cut 
the Flelh as thin as poffible, then put it into a 
Jar, and pour a Pint of boiling Water upon 
it, cover it clofe up, and fet it by the Fire for 
three Hours, and it will be ready to drink. 

To make Mutton Broth. 

Take the Scrag-end of a Neck of Mutton, 
chop it into fmall Pieces, put it into a Sauce 
Pan, and fill it with Water, fet it over the Fire, 
and when the Scum begins to rife, take it clean 
off, and put in a Blade or two of Mace, a little 
French Barley, or a Cruft of white Bread to 
thicken it; when you have boiled your Mutton 
that it will fhake to Pieces, ftrain your Broth 
through a Flair Sieve, fcum off the Fat, and 
fend it up with a dry Toaft. 

To make Wine Whey. 
/ 

Put a Pint of fkimed Milk, and half a Pint 
of White Wine into a Bafon, let it Hand a few 
Minutes, then pour over it a Pint of boiling 
Water, let it Hand a little, and the Curd will 
gather of a Lump, and fettle to the Bottom, 
then pour your Whey into a China Bowl, and 
put in a Lump of Sugar, a Sprig of Balm, or 
a Slice of Lemon. 

O o 2 To 
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To make Scurvy Grafs Whey. 

Boil a Pint of blue Milk, take it off to cool, 
then put in two Spoonfuls of the Juice of 

Scurvy Grafs, and two Spoonfuls of good old 
Verjuice, fet it over the Fire and it will turn 
to a fine Whey; it is very good to drink in the 
Spring for the Scurvy. 

To make Cream of Tartar Whey. 

Put a Pint of blue Milk over the Fire, when 
it begins to boil, put in two Tea Spoonfuls of 
Cream of Tartar, then take it off the Fire, and 
let it Hand Till the Curd fettles to the Bottom 
of the Pan, then pour it into a Bafon to cool, 
and drink it Milk warm. 

To make Barley Water. 

Take two Ounces of Barley, boil it in two 
Quarts of Water till it looks white and the Bar¬ 
ley grows foft, then ft rain the Water from 
the Barley, add to it a little Currant Jelly or 
Lemon. 

N. B. You may put a Pint of more Water to 
your Barley, and boil it over again. 

To make Groat Gruel. 

Boil half a Pint of Groats in three Pints of 
Water or more, as you would have your Gruel 

for 
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for Thicknefs, with a Blade or two of Mace in 
it, when your Groats are foft,, put in it White 
Wine and Sugar, to your Tafte, then take it off 
the Fire, put to it a Quarter of a Pound of Cur¬ 
rants wafhed and picked, put it in a China 
Bowl, with a Toaft of Bread round it, cut in 
long narrow Pieces. 

To make Sagoe Gruel. 

Take four Ounces of Sagoe, give it a fcald 
in hot Water, then ftrain it through a Hair-Sieve, 
and put it over the Fire with two Quarts of 
Water and a Stick of Cinnamon, keep fcum- 
ming it till it grows thick and clear, when your 
Sagoe is enough, take out the Cinnamon and 
put in a Pint of Red Wine, if you would have it 
very ftrong put in more than a Pint, and 
fweeten it to your Tafte, then fet it over the Fire 
to warm, but don’t let it boil after the Wine is 
put in, it weakens the Tafte and makes the Co¬ 
lour not fo deep a red, pouritintoa Tureen, and 
put in a Slice of Lemon, when you are fending 
it to Table. 

It is proper for a top Dilh for Supper. 

To make Sagoe •with Milk. 

Wash your Sagoe in warm Water, and fet it 
over the Fire with a Stick of Cinnamon, and as 
much Water as will boil it thick and foft, then 
put in as much thin Cream or new Milk as will 
make it a proper Thicknefs, grate in half a 

Nutmeg, 
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Nutmeg, fweeten it to your Tafte, and ferve it 
up in a China-Bowl or a Tureen. 

It is proper for a top Difh for Supper. 

Jo make Barley Gruel. 

Take, four Ounces of Pearl Barley, boil it in 
two Quarts of Water with a Stick of Cinnamon 
in it, till it is reduced to one Quart, add to it a 
little more than a Pint of Red Wine, and Sugar 
to your Tafte, wafh and pick two or three 
Ounces of Currants very clean. 

To make Water Gruel. 

Take one Spoonful of Oatmeal, boil it in 
three Pints of Water for an Hour and Half, 
or till it is fine and fmooth, then take it off the 
Fire and let it ftand to fettle, then pour it in a 
China Bowl, and add White Wine, Sugar and 
Nutmeg to your Tafte, ferve it up hot with 
a Toaft buttered upon a Plate. 

To make a Jweet Panada. 

Cut all the Cruft of a Penny Loaf, flice the 
reft very thin and put it into a Sauce Pan with 
a Pint of Water, boil it’till it is very foft and looks 
clear, then put in a Glafs of Sack or Madeira 
Wine, grate in a little Nutmeg and put in a 
Lump of Butter the Size of a Walnut, and 
Sugar to your ftaftc, beat it exceeding fine, then 
put it in a deep Soup Difh. and ferve it up.. 

N. B. You 
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N. B. You may leave out the Wine and 
Sugar, and put in a little good Cream and 
a little Salt, if you like it better. 

To make Chocolate. 
. \ 

Scrape four Ounces of Chocolate and pour 
a Quart of boiling Water upon it, mill it well 
with a Chocolate Mill, and fweeten it to your 
Tafte, give it a boil and let it Hand all Night, 
then mill it again very well, boil it two Mi¬ 
nutes, then mill it ’till it will leave a Froth 
upon the Top of your Cups. 

CHAP. XV. 

Obfervations on Wines, Catchup, and Vinegar. 

WINE is a very necefiaiy Thing in moll 
Families, and is often fpoiled through 

Mifmanagement of putting together, for if 
you let it Hand too long before you get it cold, 
and don’t take great Care to put your Barm 
upon it in Time, it Summer-beams and blinks 
in the Tub, fo that it makes your Wine fret 
in the Calk, and will not let it fine; it is equally 
as great a Fault to let it work too long in the 
Tub, for that takes off all the Sweetnefs and 
Flavour of the Fruit or Flowers your Wine is 
made from, fo the only Caution I can give, 
is to be careful in following the Receipts, and 
to have your Veflfels dry, rinfe them with 

Brandy, 
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Brandy, and clofe them tip as foon as your 
Wine has done fomenting. 

To make Lemon Wine to drink like Citron 
Water. 

Pare five Dozen of Lemons very thin, put 
the Peels into five Quarts of French Brandy,, 
and let them Hand fourteen Days, then make 
the juice into a Syrup, with three Pounds of 
fingle refined Sugar, when the Peels are ready; 
boil fifteen Gallons of Water with forty Pounds 
of fingle refined Sugar for half an Hour, then 
put it into a Tub when cool, add to it one 
Spoonful of Barm, let it work two Days, then 
tun it and put it in the Brandy, Peels and Syrup, 
ftir them all together and clofe up your Calk, 
let it Hand three Months, then bottle it, and it 
will be pale and as fine as any Citron Water, 
it’s more like a Cordial than Wine. 

To make Lemon Wine a Jecond Way. 

To one Gallon of Water put three Pounds of 
Powder Sugar, boil it a Quarter of an Hour, 
feum it well, then pour it on the Rinds of four 
Lemons pared very thin, make the Juice into a 
thick Syrup with half a Pound of the above Su¬ 
gar, take a Slice of Bread toafted and fpread on 
it a’Spoonful of new Barm, put it in the Liquor 
when hike-warm, and let it work two Days, 
then tun it into your Calk, and let it Hand 
three Months, and then Bottle it. 

To 
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To make Orange Wine, 

To ten Gallons of Water, add twenty-four 
Pounds of Lump Sugar, beat the Whites of fix 
Eggs very well, and mix them when the Water 
is cold, then boil it an Hour, fcum it very well, 
take four Dozen of the rougheft and largeft 
Seville Oranges you can get, pair them very thin, 
put them into a Tub, and put the Liquor on 
them boiling hot, and when you think it is 
cold enough add to it three or four Spoonful 
of new Yeaft, with the Juice of the Oranges, 
and half an Ounce of Cochineal beat fine, and 
boiled in a Pint of Water, far it all together 
and let it work four Days, then put it in 
the Calk, and in fix Weeks Time bottle it for 
Ufe. . ' 

To make Orange Wine a Jecorid TV ay. 
t 

To ten Gallons of Water, add twenty-feven 
Pounds of Lump Sugar, boil them one Hour, 
Ikim it all the Time, then take the Peels off five 
Dozen of Oranges pared very thin, put them 
into a Tub, when you take the Liquor off 
the Fire, pour it upon them, and when it is al- 
moft cold add to it three Spoonful of good Yeaft 
and free from being bitter, with the Juice of 
all your Oranges, let it work two or three 
Days, ftir it twice a Day, then put it into a 
Barrel with one Quart of Mountain Wine, and 
four Ounces of the Syrup of Citron, ftirred it 
well in the Liquor; leave the Barrel open 'till it 

P p has 
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has done working, then clofe it well up, let it 
Hand fix Weeks and then bottle it. 

To make Orange Wine a third Way. 

Take fix Gallons of Water, and fifteen Pounds 
of Powder Sugar, the Whites of fix Eggs well 
beat, boil them all three Quarters of an Hour, 
and fcum it well; when it is cold for working, 
then take fix Spoonfuls of good Yeaft, and fix 
Ounces of the Syrup of Lemons, mix them 
well, and add it to the Liquor, with the Juice 
and Peel of fiteen Oranges, let it work two 
Days and one Night, then tun it, and in three 
Months bottle it. 

To make Smyrna Raifin Wine. 

To one hundred of Raifins, put twenty Gal¬ 
lons of Water, let it Hand fourteen Days, then 
put it in your Calk, when it has been in fix 
Months, add to it one Gallon of French Brandy, 
and when it is fine, then bottle it. 

To make Elder Raifin Wine. 

To every Gallon of Water, put fix Pounds of 
Malaga Raifins fhread fmall, put them into a 
Veffel, pour the Water on them boiling hot, 
and let it Hand nine Days, llirring it twice every 
Day, get the Elderberries when full ripe, pick 
them off the Stalks, put them into an Earthen 
Pot, and let them in a moderate Oven all Night, 
then ftrain them through a coarfe Cloth, and 

to 
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to every Gallon of Liquor, add one Quart of 
this Juice, ftir it well together, then toafb a 
Slice of Bread, and fpread three Spoonfuls of 
Yeaft on both Sides, and put it in your Wine, 
and let it work a Day or two, then tun it into 
your Calk, fill it up as it works over, when it 
has done working, clofe it up, and let it Hand 
one Year. 

To make Railin Wine another IVay. 

Boil ten Gallons of Spring Water one Hour, 
when it is Milk warm, to every Gallon add fix 
Pounds of Malaga Raifins, clean picked and 
half chopped, ftir it up together twice a Day 
for nine or ten Days, then run it through a 
Hair Sieve, and fqueeze the Raifins well with 
your Hands, and put the Liquor in your Bar¬ 
rel, bung it clofe up, and let it ftand three 
Months, and then bottle it. 

To make Ginger Wine., 

Take four Gallons of Spring Water, andfe- 
ven Pounds of Lifbon Sugar, boil them a Quar¬ 
ter of an Hour, and keep fcuming it well, 
when the Liquor is cold, fqueeze in the Juice 
of two Lemons, then boil the Peels, with two 
Ounces of Ginger in three Pints of Water one 
Hour, when it is cold put it all together into 
the Barrel, with two Spoonful of Yeaft, a 
Quarter of an Ounce of Ifinglafs beat very 
thin, and two Pounds of Jar Raifins, then dole 
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it up, and let it ftand feven Weeks, then bottle 
it, the belt Seafon to make it is the Spring. 

To make Pearl Goofeberry Wine. 

Take as many of the belt Pearl Goofeberrics 
when ripe as you pleafe, bruife them with a 
wooden Peftle in a Tub, and let them Hand 
all Night, then prefs and fqueeze them through 
a Hair-Sieve, let the Liquor Hand feven or 
eight Hours, then pour it clear from the Sedi¬ 
ments ; and to every three Pints of Liquor add a 
Pound of double refined Sugar, and ftir it about 
’till it is melted, then put to it five Pints of 
Water, and two Pounds of more Sugar, then 
diffolve half an Ounce of Ifinglafs in Part of 
the Liquor, that has been boiled, put ail in 
your Calk, flop it well up for three Months, 
then bottle it, and put in every Bottle a Lump 
of double refined Sugar.—This is excellent 
Wine. 

To make Goofeberry Wine a fecond Way„ 

To a Gallon of Water put three Pounds of 
Lump Sugar, boil it a Quarter of an Hour and 
feum it very well, then let it ftand ’till it is 
almoft cold, and take four Quarts of Goofe¬ 
berries when full ripe, and bruife them in a 
Marble Mortar, and put them in your Vefifel, 
then pour in the Liquor and let it ftand two 
Days, and ftir it every four Hours, fteep half 
an Ounce of Ifinglafs in a Pint of Brandy, two 
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Days ftrain the Wine through a Flannel Bag 
into a Calk, then beat the Iiinglafs in a Marble 
Mortar with five Whites of Eggs, then wifk 
them together half an Hour and put it in the 
Wine and beat them altogether, clofe up your 
Caik and put Clay over it, let it ftand fix 
Months, then Bottle it off for Ufe, put in 
each Bottle a Lump of Sugar, and mo Raifms 
of the Sun, this is a very rich Wine, and when 
it has been kept in the Bottles two or three 
Years, it will drink like Champaign. 

To make Blackberry Wine, 

Gather your Berries when they are full 
ripe, take twelve Quarts and crufli them with 
your Hand, boil fix Gallons of Water with 
twelve Pounds of brown Sugar, a Quarter of 
an Hour, fcum it well, then pour it on the 
Blackberries, and let it ftand all Night, then 
ftrain it through a Hair-Sieve, put into your 
Calk fix Pounds of Malaga Railins a little cut, 
then put the Wine into the Calk with one 
Ounce of Ifinglafs, which mull be diffolved 
in a little Cyder, ftir it all up together, clofe 
it up and let it ftand fix Months, and then 
bottle it. 
! v \ j •• 

To make Rafpberry Wine. 

Gather your R.afpberries when full ripe 
and quite dry, crufli them directly and mix 
them with Sugar, it will preferve the Flavour 
which they would loofe in two Hours, to every 

Quart 
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Quart of Rafpberries, put a Pound of fine 
Powder Sugar, when you have goc the Quan¬ 
tity you intend to make, to every Quart or 
Rafpberries add two Pounds of more Sugar, and 
one Gallon of cold Water, ftir it well together, 
and let it foment three Days, ftirring it five or 
fix times a Day, then put it in your Calk, and 
for every Gallon put in two whole Eggs, take 
care they are not broke in putting them in, 
clofe it well up, and let it Hand three Months, 
then bottle it. ' • 

N. B. If you gather the Berries Mien the 
Sun is hot upon them, and be quick in making 
your Wine, it will keep the Virtue in the Ralp- 
berries, and make the Wine more pleafant. 

To make Red Currant Wine. 

Gather the Currants when full ripe, ftrip 
them from the Stems, and fqueeze out the 
juice, to one Gallon of the Juice put two Gal¬ 
lons of cold Water, and two Spoonful of Yeaft, 
and let it work two Days, then ftrain it through 
a Hair-Sieve, at the fame Time put one Ounce 
of Ifinglafs to fteep in Cyder, and to every 
Gallon of Liquor add three Pounds of Loaf 
Sugar, ftir it well together, put it in a good 
Calk, to every ten Gallons of Wine put two 
Quarts of Brandy, mix them all exceeding well 
in your Calk, clofe it well up, let it Hand lour 
Months, then bottle it. 

To 
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To make Currant Wine another JVay. 

Take an equal Quantity of red and white 
Currants, bake th«m an Hour in a moderate 
Oven, then fqueeze them through a coarfe 
Cloth, what Water you intend to ufe have it 
ready boiling, and to every Gallon of Water 
put in one Quart of Juice and three Pounds of 
Loaf Sugar, bod it a Quarter of an Hour, fcum 
it well, then put it in a Tub, when cool toalt 
a Slice of Bread and fpread on both Sides two 
Spoonfuls of Yeaft, and let it work three Days, 
ftir it three or four Times a Day, then put 
it into a Calk, and to every ten Gallons of 
Wine add a Quart of French Brandy, and the 
Whites of ten Eggs well beat, make the Calk 
clofe up, and let it Hand three Months, then 
bottle it. 

N. B. This is a pale Wine, but is a very good 
one for keeping and drinks pleafant. 

To make Sycamore Wine. 

Take two Gallons of the fap and boil it half 
an Hour, then add to it four Pounds of fine 
Powder Sugar, beat the Whites of three Eggs 
to a Froth, and mix them with the Liquor, but 
if it be too hot, it will porch the Eggs, fcum it 
very well, and boil it half an Hour, then ftrain 
it through a Hair-Sieve, and let it Hand till next 
Day, then pour it clear from the Sediments, 
put half a Pint of good Yeaft to every twelve 

Gallons 
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Gallons, cover it clofe up with Blankets ’till 
it is white over, then put it into the Barrel, and 
leave the Bung-Hole open ’nil it has done 
working, then clofe it well up, let it hand three 
Months, then bottle it, the* fifth Part of the 
Sugar muft be Loaf, and if you like Raifins 
they are a great Addition to the Wine. 

N. B. You may make Birch Wine the fame Way. 
* 

To make Birch Wine a Jecond Way. 

Bo 1 l twenty Gallons of Birch Water half an 
Hour, then put in thirty Pounds of Ballard Sugar, 
boil your Liquor and Sugar three Quarters of 
an Hour and keep fcumniing it all the while, 
then put it into a Tub and let it Hand till it is 
quite cold, add to it three Pints of Yeah, ftir it 
three or four Times a Day for four or five Days, 
then put it into a Calk with two Pounds of 
Malaga Raifins, and one Pound of Loaf Sugar, 
and half an Ounce of Ifinglafs which muft be 
diffolved in Part of the Liquor, then put to 
it one Gallon of new Ale that is ready fox- 
tunning, work it very well in the Calk five 
or fix Days, then clofe it up and let it iland 
a Year, then bottle it off. 

To make Walnut Wine. 

To every Gallon of Water put two Pounds 
of brown Sugar, and one Pound of Honey, boil 
them half an Hour, and take ofr the Scum, 
put into the Tub a handful of Walnut Leaves 

to 
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to every Gallon, and pour the Liquor upon 
them, let it Hand all Night, then take out the 
Leaves, and put in half a Pint of Yeaft, and 
let it work fourteen Days, beat it four or five 
Times a Day, which will take off the Sweet- 
nefs, then flop up, the Cafk, and let it Hand fix 
Months. 

This is a good Wine againft Confumptions, or 
any inward Complaints. 

To make Cowflip Wine. 

To two Gallons of Water add two Pounds 
and a half of Powder Sugar, boil them half 
an Hour, and take off the Scum as it riles, 
then pour it into a Tub to cool, with the Rinds 
of two Lemons, when it is cold, add four 
Quarts of Cowflip Flowurs to the Liquor, with 
the juice of two Lemons, let it fixand in the 
Tub two Days, ftirring it every two or three 
Hours, and then put it in the Barrel, and let 
it Hand three Weeks, or a Month, then Bottle 
it, and put a Lump of Sugar into every Bottle. 

N. B. It makes the bell and ftrongefl Wine to 
have only the Tops of the Peeps. 

A fecond JVay to make Cowflip Wine. 

Boil twelve Gallons of Water a quarter of 
an Hour, then add two Pounds and a half of 
Loaf Sugar to every Gallon of Water, then 
boil it as long as the Scum rifes kill it clears 

Q^q itfelf, 
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itfelf, when almoft cold, pour it into a Tub* 
with one Spoonful of Yeaft, let it work one 
Day, then put in Thirty-two Quarts of Cow- 
flip Flowers, and let it work two or three Days, 
then put it all into a Barrel, with the Parings 
of twelve Lemons, the fame of Oranges, make 
the Juice of them into a thick Syrup, with 
two or three Pounds of Loaf Sugar; when 
the Wine has done working, add the Syrup to 
it, then Hop up your Barrel very well, and let 
it Hand two or three Months, then Bottle it. 

To make Elder Flower Wine. 

Take the Flowers of Elder, and be careful 
that you don't let any Stalks in, to every Quart 
of Flowers put one Gallon of Water, and 
three Pounds of Loaf Sugar, boil the Water 
and Sugar a quarter of an Hour, then pour it 
on the Flowers, and let it work three Days, 
then ft rain the Wine through a Hair Sieve, 
and put it into a Calk, to every ten Gallons of 
Wine, add one Ounce of Ifmglafs diffolved in 
Cyder, and fix whole Eggs, clofe it up, and 
let it ft and fix Months, and then Bottle it. 

To make Balm Wine. 

Take nine Gallons of Water to forty Pounds 
of Sugar, boil them gently for two Hours, 
fcum it well, then put it into a Tub to cool, 
then take two Pounds and a Half of the Tops 
of Balm, bruife it, and put it into a Barrel with 
a little new Yeaft, and when the Liquor is cold, 

pour 
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pour it on the Balm, and ftir it well together, 
and let it Hand twenty-four Hours, and keep 
ftirring it often, then clofe it up, and let it ftand 
fix Weeks, then rack it off, and put a Lump of 
Sugar into every Bottle, cork it well, and it 
will be better the fecond Year than the firft. 

N. B Clary Wine is made the fame Way. 
✓ 

To make Imperial Water. 

Put two Ounces of Cream of Tartar into a 
large jar, with the juice and Peels of two Le¬ 
mons, pour on them feven Quarts of boiling 
Water, when it is cold, clear it through a Gawz 
Sieve, fweeten it to your Tafte> and bottle it.-r~ 

It will be fit to ufe the next Day. 

To cure acid Raifin Wine, 

The following Ingredients mull be propor¬ 
tioned to the Degrees of Acidity or Sournefs, 
if but fmall, you muft ufe lefs, if a ftronger 
acid, a larger Quantity, it muft be proportion¬ 
ed to the Quantity of Wine, as well as the De¬ 
grees of Acidity or Sournefs, be Pure that the 
Cafk be near full before that you apply the In¬ 
gredients, which will have this good Effect, 
the acid Part of the Wine will rife to the Top 
immediately, and iffue out at the Bung-hole, 
but if the Calk be not full, the Part that fhould 
fly off will continue in the Cafk, and weaken 
the Body of the Wine, but if your Cafk be full, 
it will be ready to have a Body laid on it in 

( )jq 2 three 
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three or four Days Time.—I fhall here Propor¬ 
tion the Ingredients for a Pipe; fuppofmg it to 
be quite acid that is juft recoverable: Take two 
Gallons of fkimmed Milk, and two Ounces of 
Kinglafs, boil them a quarter of an Hour, ftrain 
the Liquor and let it ftand until it is cold, then 
break it well with your Whifk, add to it four 
Pounds of Ala baiter, and three Pounds of Whit¬ 
ing, ftir them well up together, then put in 
one Ounce of Salt of Tartar, mix by Degrees 
a little of the Wine with it fo as to diffblve it to 
a thin Liquor, put thefe in your Gaik, and ftir 
it well with a Paddle, and it will immediately 
difeharge the acid Part front it as before-men¬ 
tioned, when it has done fomenting, bung it 
up for three Days, then rack it off, and you 
will find Part of its Body gone off by the ftrong 
Fomentation ; to remedy this, you muft /lay a 
frelh Body on in Proportion to the Degree to 
which it hath been lowered by the above Me¬ 
thod, always having a fpecial Care not to alter 
its Flavour, and this muft be done with clari¬ 
fied Sugar, for no Fluid will agree with it but 
what will make it thinner, or confer its own 
Tafte, therefore the following is the belt Me¬ 
thod for performing it: To lay a frefli Body on 
Wine, take three Quarters of a Hundred of 
Brown Sugar, and put it into your Copper, 
then put in a Gallon of Lime Water to keep it 
from burning, ftir it all the while ’till it boils, 
then mafli three Eggs and Shells altogether, 
add them to the Sugar, and keep ftirring it a- 
bout, and as Scum or Filth riles take it off very 
clean, then put it in your Can, and let it Hand 

’till 
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’till it is cold before you ufe it, then break it with 
your Whifk by Degrees, with about ten Gal¬ 
lons of the Wine, and apply it to the Pipe, 
woik it with the Paddle an Hour, then put a 
Quart of Stum-forcing to it, which will unite 
their Bodies, and make it fine and bright. 

10 make Stum. 
' * / 

Take a five Gallon Cafk that has been well 
foaked in Water,, fet it to a drain, then take a 
Pound of Roll Brimftone and melt it in a Ladle, 
put as many Rags to it as will fuck up the 
melted Brimftone, burn all thofe Rags in the 
Calk, cover the Bung-hole but let it have a 
little, fo that it will keep burning when it is 
burned out, put to it three Gallons of the 
ftrongeft Cyder, and one Ounce of common 
Allum pounded, mix it with the Cyder in the 
Cafk, and roll it about live or fix Times a Day, 
for ten Days, then take out the Bung and hang 
the Remainder of the Rags on a Wire in the 
Calk, as near the Cyder as pofiible, and fet them 
on Fire as before, when it is burnt out bung 
the Calk clofe, and roll it well about three or 
four Times a Day, for two Days, then let it Hand 
feven or eight Days, and this Liquor will be 
fo ferong as to affedft your Eyes by looking at 
it. When you force a Pipe of Wine take a 
Quart of this Liquor, beat half an Ounce of 
Ifinglafs, and pull it in fmall Pieces, whilk it 
together, and it will diilblve in four or five 
Hours, break the Jelly with your AVhilk, add a 
Pound of Alabaftcr to it and difiblve it in a 

little 
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little of the Wine, then put it in the Pipe and 
bung it clofe up, and in a Day’s Time it will be 
fine and bright. 

To refine Malt Liquor. 

To cure a Hogfhead of four Ale : Take two 
Ounces of Ifinglafs, diffolve it in two Quarts of 
new Ale, and fet it all Night by the Fire, then 
take two Pounds of coarfe Brown Sugar, and 
boil it in a Quart of new Wort, a Quarter ofan 
Hour, then put it into a Pail, with two Gallons 
of new Ale out of the Kear, whilk the above 
Ingredients very well for an Hour or more till 
it °be all of a white Froth, beat very fine 
one Pound of Plaifter of Paris, and put it into 
your Calk, with the Fermentation, and whilk 
it very well for half an Hour in your Gaik with 
a ftrong Hand, until you have brought all the 
Filth and Sediments from the Bottom of your 
Calk, and it will look White ; if your Calk be 
not full, fill it up with new Ale, and the Fer¬ 
mentation will have this good If fleet ; the acid 
Part of the Ale will rife to the Top imme¬ 
diately, and iffue out at the Bung-hole, but if 
the Calk be not full the Part that fliould fly 
blit, will continue in and weaken the Body of 
the Ale, be fure you don’t fail filling up your 
Cafk four or five Times a Day, until it has done 
working, and all the Sournefs or white muddy 
part is gone, and when it - begins to look like 
new tunned Ale, put in a large Handful of fpent 
Flops, clofe it up, and let it Hand fix Weeks, 
if it be not fine, and Cream like bottled Ale, let 
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it ftand a Month longer, and it will drink bride 
like bottled Ale ; this is an excellent Method. 

/ 

and I have ufed it to Ale that has been both 
white and four, and never found it to fail. If 
you have any Malt that you fiifpeft is not good, 
lave out two Gallons of Wort, and a few Hours 
before you want it, add to it half a Pint of 
Barm, and when you have tunned your Drink 
into the Barrel, and it hath quite done working, 
make the above Fermentation, and when you 
have put it in the Barrel, whifk it very well for 
half an Hour, and it will fet your Ale on 
working a-frefh, and when the two Gallons is 
worked white over, keep filling up your Barrel 
with it four or five Times a Day, and let it 
work four or five Days, when it has done 
working clofe it up ; if the Malt has got any 
bad Smack or Tafte,or be of a fluid Nature this 
will take it off. 

To make Sack Mead. 

To every Gallon of Water put four Pounds 
of Honey, boil it three Quarters of an Hour, 
and feum it as before, to each Gallon add half 
an Ounce of Hops, then boil it half an Flour,and 
let it Hand ’till the next Day, then put it in 
your Cafk, and to thirteen Gallons of the above 
Liquor, add a Quart of Brandy or Sack, let it 
be lightly clofed ’till the Fermentation is quite 
done, then make it up very clofe; if it be a 
large Cafk let it Hand a Year before you Bot¬ 
tle it. 

To 
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To make Cowflip Mead. 

To fifteen Gallons of Water put thirty 
Pounds of Honey, boil it ’till one Gallon is 
wafted, fcum it, then take it oil the fire, have 
ready fixteen Lemons cut in Halves, take a 
Gallon of the Liquor, and put it to the Lemons, 
put the reft of the Liquor into aTub, with feven 
Pecks of Cowflips, and let them Hand all Night, 
then put in the Liquor with the Lemons, and 
eight Spoonfuls of new Yeaft, a Handful of 
Sweet Brier, ftir them all well together, and let 
it work three or four Days, then ftrain it, and 
put it in your Calk, and in iix Months Time you 
may Bottle it. 

To make Walnut Mead. 

To every Gallon of Water put three Pounds 
and a Half of Honey, boil them together three 

' Quarters of an Hour, to every Gallon of Li¬ 
quor, put about two Dozen of Walnut Leaves, 
pour your Liquor boiling hot upon them, let 
them ttand all Night, then take the Leaves out 
and put in a Spoonful of Yeaft, and let it work 
two or three Days, then make it up, and let it 
ftand three Months, then Bottle it. 

To make Ozyat. 

Blanch aPoundof Sweet Almonds, and the 
fame of Bitter, beat them very fine, with fix 
Spoonfuls of Orange flower Water, take three 

Ounces 
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Ounces of the four cold Seeds, if you beat the 
Almonds, but if you don’t beat them, you 
mult take fix Ounces of the four cold Seeds, 
then with two Quarts of Spring Water, rub 
your pounded Seeds and Almonds fix Times 
through a Napkin, then add four Pounds of 
treble refined Sugar, boil it to a thin Syrup, 
fkim it well, and when it is cold, then Bottle it. 

Lemonade for the fame Ufe. 
it 

To one Quart of boiled Water, add the Juice 
of fix Lemons, rub the Rinds of the Lemons 
with Loaf Sugar to your own Tafte; when the 
Water is near cold, mix the Juice and Sugar 
with it, then Bottle it for Ufe. 

To make a rich Acid for Punch. 

Bake Red Currants and ftrain them as you 
do for Jellies, take a Gallon of the Juice, 
put to it two Quarts of new Milk, crush. 
Pearl Goofeberries when full ripe, and ftrain 
them through a coarfe Cloth, add two Quarts 
of the Juice and three Pounds of double refined 
Sugar, three Quarts of Rum and two of 
Brandy, one Ounce of Ifinglafs diflblved in 
Part of the Liquor, mix it all up together, and 
put it in a little Calk, and let it ftand fix Weeks, 
and then Bottle it for Ufe. It will keep many 
Years and fave much Fruit. 

R r To 
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To make Shrub. 

Take a Gallon of new Milk, put to it two 
Quarts of Red Wine, pare fix Lemons and four 
Seville Oranges very thin, put in the Rinds, and 
the Juice of Twelve of each Sort, two Gallons 
of Rum and one of Brandy, let it Hand twenty- 
four Hours, add to it two Pounds of double 
refined Sugar, and ftir it well together, then 
put it in a Jug, cover it clofe up and let it 
Hand a Fortnight, then run it through a Jelly 
Bag, and Bottle it for Ufe. 

To make Sherbet. 

Take nine Seville Oranges and three Lemons, 
grate off the yellow Rinds and put the Rafpmgs 
into a Gallon of Water, and three Pounds of 
double-refined Sugar, and boil it to a Candy 
Height, then take it off the Fire, and put in the 
Juice and Pulp of the above, and keep ftirring 
it until it is almoft cold, then put it in a Pot 
for Ufe. 

To make Rafpberry Brandy. 

Gather the Rafpberries when the Sun is 
hot upon them, and as foon as ever you ha.ve 
got them, to every five Quarts of Rafpberries 
put one Quart of the beft Brandy, boil a Quart 
of Water five Minutes with a Pound of double- 
refined Sugar in it, and pour it boiling hot on 
the Berries, let them ftand all Night, then add 

nine 
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nine Quarts more Brandy, ftir it about very 
well, put it in a Stone Bottle, and let it Hand a 
Month or fix Weeks; when fine Bottle it. 

To make black Cherry Brandy. 

Take out the Stones of eight Pounds of black 
Cherries, and put on them a Gallon of the bell 
Brandy, bruife the Stones in a Mortar, then put 
them in your Brandy, cover them up clofe and 
let them Hand a Month or fix Weeks, then pour 
it clear from the Sediments and Bottle it. 

>• * 

To make Orange Brandy. 

Pare eight Oranges very thin, and fteepthe 
Peels in a Quart of Brandy forty-eight Hours 
in a clofe Pitcher, then take three Pints of Water 
and three Quarters of a Pound of Loaf Sugar, 
boil it until it is reduced to half the Quantity, 
then let it Hand ’till it is cold, then mix it with 
the Brandy, let it ftand fourteen Days, and then 
Bottle it. 

To make Almond Shrub. 

Take three Gallons Rum or Brandy, three 
Quarts of Orange juice, the Peels of three 
Lemons, three Pounds of Loaf Sugar, then take 
four Ounces of Bitter Almonds, blanch and 
beat them fine, mix them in a Pint of Milk, 
then mix them all well together, let it ftand an 
Hour to curdle, run it through a Flannel Bag 

R r 2 feveral 
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feveral Times 'till it is clear, then Bottle it for 
Ufe. 

To make Currant Shrub. 

Pick your Currants clean from the Stalks 
when they are full ripe, and put Twenty-four 
Pounds into a Pitcher, with two Pounds of 
fmgle refined Sugar, clofe the Jug well up,* 
and put it into a Pan of boiling Water ’till they 
are foft, then flrain them through a Jelly Bag, 
and to every Quart of Juice put one Quart of 
Brandy, a Pint of Red Wine, one Quart of 
new Milk, a Pound of double refined Sugar, 
and the Whites of two Eggs well beat, mix 
them all together, and cover them clofe up 
two Days, then run it through a Jelly Bag, 
and Bottle it for Ufe. 

To make Walnut Catchup. 

Take green Walnuts before the Shell is 
formed, and grind them in a Crab Mill, or 
pound them in a Marble Mortar, fqueeze out 
the Juice through a coarfe Cloth, put to every 
Gallon of Juice one Pound of Anchovies, one 
Pound of Bay Salt, four Ounces of Jamaica 
Pepper, two of Long, and two of Black Pep¬ 
per, of Mace, Cloves, and Ginger, each one 
Ounce, and a Stick of Horfe-radifh, boil all 
together ’till reduced to half the Quantity, 
put it in a Pot, and when cold Bottle it; it will 
be ready in three Months. 

To 
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To make Walnut Catchup another TV ay. 

Put your Walnuts in Jars, cover them with 
cold ftrong Ale Allegar, tie them clofe for 
twelve Months, then take the Walnuts out 
from the Allegar, and put to every Gallon of 
the Liquor two Pleads of Garlick, half a Pound 
of Anchovies, one Quart of Red Wine, one 
Ounce of Mace, one of Cloves, one of Long, 
one of Black, and one of Jamaica Pepper, 
with one of Ginger, boil them all in the Li¬ 
quor ’till it is reduced to half the Quantity, 
the next Day Bottle it for Ufe; it is good in 
Fifh Sauce, or ftewed Beef. In my Opinion it 
is an excellent Catchup, for the longer it is 
kept the better it is, I have kept it five Years, 
and it was much better than when firft made, 

N. B. You may find how to pickle the Wal¬ 
nuts you have taken out, amongil the other 
Pickles, , 

To make Mum Catchup. 

To a Quart of old Mum put four Ounces of 
Anchovies, of Mace, and Nutmegs fliced, one 
Ounce, of Cloves, and Black Pepper, half an 
Ounce, boil it ’till it is reduced one Third; 
when cold Bottle it for Ufe. 
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To make a Catchup to keep jeven Tears. 

Take two Quarts of the oldeft ftrong Beer 
you can get, put to it one Quart of Red Wine, 
three quarters of a Pound of Anchovies, three 
Ounces of Shalots peeled, half an Ounce of 
Mace, the fame of Nutmegs, a quarter of an 
Dunce of Cloves, three large Races of Ginger 
cut in Slices, boil all together over a moderate 
Fire, ’till one Third is wafted, the next Day 
Bottle it for Ufe$ it will carry to the Eaft- 

Indies. 
Jk '■ - . 

To make Mulhroom Catchup. 

Take the full grown Flaps of Mulhrooms, 
prufh them with your Hands, throw a Hand¬ 
ful of Salt into every Peck of Mulhrooms, and 
let them ftand all Night, then put them into 
Stew Pans, and fet them in a quick Oven for 
twelve Hours, and ftrain them through a Flair 
Sieve, to every Gallon of Liquor, put of Cloves, 
Jamaica, Black Pepper, and Ginger one Ounce 
each, and half a Pound of common Salt, fet 
it on a flow Fire, and let it- boil ’till half the 
Liquor is wafted away, then put it in a clean 
Pot, when cold Bottle it for Ufe. 

To make Mulhroom Powder. 

Take the thickeft large’Buttons you can get, 
peel them, cut off the R.oot-end, but don’t 
waih them, lpread them feparately on Pewter 

Biflies, 
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Difhes, and fet them in a flow Oven to dry, 
let the Liquor dry up into the Mufhrooms, it 
makes the Powder ftronger, and let them con¬ 
tinue in the Oven ’till you find they will Pow¬ 
der, then beat them in a Marble Mortar, and 
fift them through a fine Sieve, with a lfttle 
Chvan Pepper, and pounded Mace; Bottle it, 
and keep it in a dry Clofet. 

To make Tarragon Vinegar. 

Take Tarragon juft as it is going into Bloom, 
ftrip off the Leaves, and to every Pound of 
Leaves, put a Gallon of ftrong White Wine 
Vinegar in a Stone jug to foment for a Fort¬ 
night, then run it through a Flannel Bag, to 
every four Gallons of Vinegar, put half an 
Ounce of Ifinglafs diffoived in Cyder, mix it 
well with the Vinegar, then put it into large 
Bottles, and let it ftand one Month to fine, then 
rack it off, and put it into Pint Bottles for Ufe. 

To make Elder Flower Vinegar. 
o 

To every Peck of the Peeps of Elder Flowef, 
put two Gallons of ftrong Ale Allegar, and fet 
it in the Sun in a Stone Jug for a Fortnight, 
then filter it through a Flannel Bag, when you 
Bottle it, put it in fmall Bottles, it keeps the 
Flavour much better than large ones.—Be care¬ 
ful you don’t drop any Stalks among the 
Peeps. 
It makes a pretty Mixture on a Side Tablef 

with Tarragon Vinegar, Lemon Pickle, &c. 
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To make Goosberry Vinegar. 

Take the ripeft Goofberries you can get, 
cruili them with your Elan as in a Tub, to every 
.Peck of Goosberries, put two Gallons of Wa¬ 
ter, mix them well together', and Jet them work 
for three' Weeks, ftir them up three or four 
Times a Day, then ftrain the Liquor through 
a Hair Sieve, and put to every Gallon a Pound 
of Brown Sugar, a Pound of Treacle, a Spoon¬ 
ful of frefli Barm, and let it work three or four 
Days in the fame Tub well wafhed, tun it into 
Iron-hooped Barrels, and let it Hand twelve 
Months, then draw it into Bottles for Ufe.— 
This far exceeds any White Wine Vinegar. 

To make Sugar Vinegar. 

Put nine Pounds of Brown Sugar to every 
fix Gallons of Water, boil it for a quarter of 
an Hour, then put it into a Tub when luke¬ 
warm, put to it a Pint of new Barm, let it 
work four or five Days, ftir it up three or four 
Times a Day, then tun it into a clean Barrel 
Iron-hooped,’ and fet it full in the Sun; if you 
make it in February, it will be fit for Ufe in 
Auguft; you may ufe it for moft Sorts of Pick¬ 
les, except Mulhrooms and Walnuts. 

CHAP. 
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C PI A P. XVI. 

Obfervations on Pickling. 

PICKLING is a very ufeful Thing in a 
Family, and is as often ill managed, or 

at leaf! made to pleafe the Eye by pernicious 
Things, which is the only Thing that ought to 
be avoided, for nothing is more common than 
to green Pickles in a Brafs Pan, for the Sake 
of having them a good Green, when at the 
fame Time they will green as well by heating 
the Liquor, and keeping them on a proper 
heat upon the Hearth, without the Help of 
Brafs, or Verdigreafe of any Kind, for it is 
Poifon to a great Degree, and nothing ought 
to be avoided more than ufmg Brafs or Copper 
that is not well tinned; but the beft Way is, 
and the only Caution I can give, is to be very 
particular in keeping the Pickles from any 
Thing of that Kind, and' follow ftridUy the 
Direition of your Receipts, as you will find 
Receipts for many Kinds of Pickles, without 
being put in Salt and Water at all, and greened 
only by pouring your Vinegar hot upon them, 
and it will keep them a long Time. 

'*" / ? , ‘ .. . ‘ v. •• -! e '*• • , '.'**• *. , l 1 ... * : \ 

To pickle Cucumbers, 

T ake the fmalleft Cucumbers you can get, 
and as free from Spots as poffible, put them 
into a ftrong Salt and Water for nine or ten 
Days, or ’till they are quite Yellow, and ftir 

S f them 



322 The Experienced 

them twice a Day at lead, or they will fcum 
over, and grow foft; when they are thoroughly 
Yellow, pour the Water from them, and cover 
them with Plenty of Vine Leaves, fet your 
Water over the Fire, when it boils pour it upon 
them, and fet them on the Hearth to keep 
warm, when the Water grows cool, make it 
boiling hot again, and pour it upon them, 
keep doing fo ’till you fee they are a fine Green, 
which will be in four or five Times, be fure 
you keep them well covered with Vine Leaves, 
a Cloth, and Ddh over the Top to'keep in the 
Steam, it helps to green them fooner, when 
they are greened, put them into a Hair Sieve to 
drain, then make a Pickle for them; to every 
two Quarts of White Wine Vinegar, put half 
an Ounce of Mace, and ten or twelve Cloves, 
one Ounce of Ginger cut in Slices, the fame 
of Black Pepper, and a Handful of Salt, boil 
them all together five Minutes, then pour it 
hot upon your Pickles, and tie them down 
with a Bladder for Ufe. 

N. B. You may pickle them with Ale Alle- 
gar, or diddled Vinegar; if you ufe Vinegar, 
it mud not be boiled; you may add three or 
four Cloves of Garlick, or Shalots, they are 
very good for keeping the Pickle from 
caneing. 

To pickle Cucumbers a fecond Way. 

Gather your Cxtcumbers on a dry Day, 
and put them into a narrow-topped Pitcher, 

put 
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put to them a Head of Garlick, a few white 
Muftard Seeds, and a few Blades of Mace, 
half an Ounce of Black Pepper, the fame of 
Long Pepper, and Ginger, and a good Hand¬ 
ful of Salt into your Vinegar, pour it upon 
your Cucumbers boiling hot, fet them by the 
Fire, and keep them warm for three Days, and 
boil your Allegar once every Day, and keep 
them clofe covered ’till they be a good Green, 
and then tie them down with a Leather, and 
keep them for Ufe. 

- J0 

To pickle Cucumbers in Slices. 

Get your Cucumbers large before the Seeds 
are ripe, flice them a quarter of an Inch thick, 
then lay them on a Hair Sieve, and betwixt 
every Lay put a Shalot or two, throw on a 
little Salt, let them ftand four or five Hours to 
drain, then put them in a Stone Jar, take as 
much ftrong x4le Allegar as will cover them, 
boil it five Minutes, with a Blade or two of 
Mace, a few White Pepper Corns, a little Gin¬ 
ger lliced, and fome Horfe-radifh fcraped, then 
pour it boiling hot upon your Cucumbers, let 
them ftand ’till they are cold, do fo for three 
Times more; let it go cold betwixt every Time, 
then tie them down with a Bladder for Ufe, 

To pickle Mangoe. 

Take the large!! Cucumbers you can get, 
before they are too ripe, or Yellow at the Ends, , 
then cut a Piece out of the Side, and take out 

S f a all 
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ail the Seeds with an Apple Scraper, or Tea 
Spoon> and put them into a very ftrong Salt 
and Water, for eight or nine Days, or ’till they 
are very Y How, ftir them very well two or 
three rimes each Day, then put them into a 
Brals Pan, with a large Quantity of Vine 
Leaves both under and over them, beat a little 
Roach Ahum very fine, and put it in the Salt 
and Water that they came out of, pour it upon 
your Cucumbers, and fet it upon a very flow 
Fire, for four or five Hours, ’till they are a 
pretty Green, then take them out and drain 
them on a Hair Sieve, when they are cold, put 
to them a little Horfe-radifti, then Muftard 
Seed, two or three Heads of Garlick, a few 
Pepper Corns, flice a few green Cucumbers in 
fmall Pieces, then Horfe-radifh, and the fame 
as before-mentioned, ’till you have filled them, 
then take the Piece you cut out, and few it on 
with a large Needle and Thread, and do all the 
reft the fame Way, have ready your Pickle, to 
every Gallon of Allegar, put one Ounce of 
Mace, the fame of Cloves, two Ounces of Gin¬ 
ger diced, the fame of Long Pepper, Black 
Pepper, Jamaica Pepper, three Ounces of Muf¬ 
tard Seed tied up in a Bag, four Ounces of 
Garlick, and a Stick of Horfe-radilh cut in 
Slices, boil them five Minutes in the Allegar, 
then pour it upon your Pickles, tie them down, 
and keep them for XJfe? n . 
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To pickle Codlins. 

Get your Codlins when they are the Size of 
a large French Walnut, put a good deal of Vine 
Leaves in the Bottom of a Brafs Pan, then put 
in your Codlins, cover them very well with 
Vine Leaves, and fet them over a very flow 
Fire ’till you can peel the Skins off, then take 
them carefully up into a Hair Sieve, and peel 
them with a Penknife, and put them into the 
fame Pan again with the Vine Leaves and Wa¬ 
ter as before, cover them clofe, and fet them 
over a flow Fire ’till they are a fine green, then 
drain them through a Hair Sieve, and when 
they are cold, put them into diftilled Vinegar, 
pour a little Meat-Oil on the Top, and tie them 
down with a Bladder. 

To pickle Kidney Beans. 

Get your Beans when they are young and 
fmall, then put them into a ftrong Salt and 
Water for three Days, ftir them up two or three 
Times each Day, then put them into a Brafs 
Pan, with Vine Leaves both under and over 
them, pour on the fame Water as they came 
out off, cover them clofe, and fet them over a . 
very flow Fire ’till they are a fine Green, then 
put them into a Hair Sieve to drain, and make 
a Pickle for them of White Wine Vinegar, or 
fine Ale Allegar, boil it five or fix Minutes, 
with a little Mace, Jamaica Pepper, Long Pep¬ 
per. and a Race or two of Ginger fliced, then 

pour 
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pour it hot upon the Kidney Beans, and tie 
them down with a Bladder. 

To pickle Samphire. 

Wash your Samphire very well in four fmall 
Beer, then put it into a large Brafs Pan, diffolve 
a little Bay Salt, and twice the Quantity of com¬ 
mon Salt in four Beer, then fill up your Pan 
with it, cover it clofe, and fet it over a flow 
Fire ’till it is a fine Green, then drain it through 
a Sieve, and put it into Jars, boil as much Su¬ 
gar Vinegar, or White Wine Vinegar, with a 
Race or two of Ginger, and a few Pepper 
Corns, as will cover it; then pour it hot upon 
your Samphire, and tie it well down. 

To pickle Walnuts Black. 

Gather your Walnuts when the Sun is hot 
upon them, and before the Shell is hard, which 
you may know by running a Pin into them, 
then put them in a ftrong Salt and Water for 
nine Days, and ftir them twice a Day, and 
change the Salt and Water every three Days, 
then put them into a Hair Sieve, and let them 
Hand in the Air ’till they turn Black, then put 
them into ftrong Stone Jars, and pour boiling 
Allegar over them, cover them up, and let 
them Hand ’till they are cold, then boil the 
Allegar three Times more, and let it Hand ’till 
it is cold betwixt every Time; tie them down 
with Paper and a Bladder over them, and let 
them ftand two Months, then take them out 
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of the Allegar, and make a Pickle for them, 
to every two Quarts of Allegar put half an 
Ounce of Mace, the fame of Cloves, one Ounce 
of Black Pepper, the fame of Jamaica Pepper, 
Ginger, and Long Pepper, and two Ounces of 
common Salt, boil it ten Minutes, and pour it 
hot upon your Walnuts, and tie them down 
with a Bladder and Paper over it. 

A fecond Way to pickle Walnuts Black. 

When you have got your Walnuts as be¬ 
fore, put them into cold ftrong Allegar, with 
a good deal of Salt in it, let them Hand three 
Months, then pour off the Allegar, and boil it 
with a little more Salt in it, then pour it upon 
your Walnuts, and let them Hand ’till they are 
cold, make it hot again, and pour it upon your 
Walnuts, and do fo ’till they are Black, then 
put them into a Hair Sieve, and make a Pickle 
for them the fame Way as above, keep them 
in ftrong Stone Jars, and they will be fit for 
Ufe in a Month or fix Weeks Time. 

To pickle Walnuts an Olive Colour. 

Gather your Walnuts, and put them in a 
ftrong Ale Allegar, and tie them down with a 
Bladder, and a Paper over it, to keep out the 
Air, and let them Hand twelve Months, then 
take them out of that Allegar, and make a 
Pickle for them of ftrong Allegar, and to every 
Quart put half an Ounce of Jamaica Pepper, 
the fame of Long Pepper, a quarter of an 

. - Ounce 
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Ounce of Mace, the fame of Cloves, one Head 
of Garlick, and a little Salt, boil them all to¬ 
gether five or fix Minutes, then pour it upon 
your Walnuts, when it is cold, heat it again 
three Times, then tie them down with a Blad¬ 
der, and Paper over it; they will keep feveral 
Years without either turning Colour, or grow¬ 
ing foft, if your Allegar be good. 

N. B. You may make exceeding good Catchup 
of the Allegar that comes from your Walnuts, 
by adding a Pound of Anchovies, one Ounce 
of Cloves, the fame of Long and Black Pepper, 
one Head of Garlick, and half a Pound of com¬ 
mon Salt to every Gallon of your Allegar, boil 
it ’till it is half reduced away, and fkim it 
very well, then Bottle it for Ufe, and it will 
keep a long Time. 

To pickle Walnuts White. 

Take the largeft French Walnuts, pare them 
’till you can fee the White appear, but take 
great Care you don’t cut it too deep, it will 
make them full of Holes, put them into Salt 
and Water as you pare them, or they will turn 
Black, when you have pared them all, have 
ready a Sauce Pan well tinned, full of boiling 
Water with a little Salt, then put in your Wal¬ 
nuts, and let them boil five Minutes very 
quick, then take them out, and fpread them 
betwixt two clean Cloths, when they are cold, 
put them into wide mouthed Bottles, and fill 
them up with diftilled Vinegar, and put a 

Blade 
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Blade or two of Mace, and a large Tea Spoon¬ 
ful of eating Oil in every Bottle; the next Day 
Cork them well, and keep them in a dry 
Place, 

To pickle Walnuts Green. 

Take the large double, or French Walnuts, 
before the Shells are hard, wrap them fingly 
in Vine Leaves, put a few Vine Leaves in the 
Bottom of your Jar, fill it near full with your 
Walnuts, take Care that they don’t touch one 
another, put a good many Leaves over them, 
then fill your jar with good Alegar, cover them 
clofe that the Air cannot get in, let them ftand 
for three Weeks, then pour the Alegar from 
them, put frefli Leaves in the Bottom of ano¬ 
ther Jar, take out your Walnuts, and wrap 
them feparately in frefli Leaves as quick as pof- 
fibly you can, put them into your Jar with a 
good many Leaves over them, then fill it with 
White Wine Vinegar, let them ftand three 
Weeks, pour off your Vinegar, and wrap them 
as before with frefli Leaves at the Bottom and 
Top of your jar, take frefli White Wine Vine¬ 
gar, put Salt in it ’till it will bear an Egg, add 
to it Mace, Cloves, Nutmeg, and Garlick if 
you chufe it, boil it about eight Minutes, then 
pour it on your Walnuts, tie them clofe with1 
Paper and a Bladder, and fet them by for Ufe.—* 
Be fure to keep them always covered, when 
you take any out for Ufe, what is left mull 
not be put in again, but have ready a frefli 

T t Jar 
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Jar with boiled Vinegar and Salt to put them 
in. 

To pickle Barberries. 

Get your Barberries before they are too ripe, 
pick out the Leaves, and dead Stalks, then put 
them into Jars, with a large Quantity of ftrong 
Salt and Water, and tie them down with a 
Bladder. 

N. B. When you fee your Barberries to fcum 
over, put them into frelh Salt and Water, they 
need no Vinegar, their own lharpnefs is fuffi- 
cient enough to keep them. 

To pickle Parfley Green. 

Take a large Quantity of curled Parfley, 
make a ftrong Salt and Water to bear an Egg, 
put in your Parfley, let it ftand a Week, then 
take it out to drain, make a frefh Salt and 
Water as before, let it ftand another Week, 
then drain it very well, put it in Spring Water, 
and change it every Day for three Days, then 
fcaid it in hard Water ’till it becomes Green, 
take it out and drain it quite dry, boil a Quart 
of diftiiled Vinegar a few Minutes, with two 
or three Blades of Mace, a Nutmeg fliced, and 
a Shalot or two; when it is quite cold, pour it 
on your Parfley, with two or three Slices of 
Horfe-radiih, and keep it for Ufe. 

To 
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To pickle Nafturtians. 

Gather the Nafturtian Berries foon afterthe 
Blofloms are gone off, put them in cold Salt and 
Water, change the Water once a Day for three 
Days, make your Pickle of White Wine Vine¬ 
gar, Mace, Nutmeg fliced, Pepper Corns, Salt, 
Shalots, and Horfe-radifli; it requires to be 
made pretty ftrong, as your Pickle is not to be 
boiled; when you have drained them, put 
them into a Jar, and pour the Pickle over 
them. 

To pickle Radxlh Pods. 

Gather your Radifli Pods when they are 
quite young, and put them in Salt and Water 
all Night, then boil the Salt and Water they 
were laid in, and pour it upon your Pods, and 
cover your Jars clofe to keep in the Steam, 
when it grows cold, make it boiling hot, and 
pour it on again, keep doing fo ’till your Pods 
are quite Green, then put them on a Sieve to 
drain, and make a Pickle for them of White 
Wine Vinegar, with a little Mace, Ginger, 
Long Pepper, and Horfe-radifli, pour it boil¬ 
ing hot upon your Pods, when it is almoft cold, 
make your Vinegar twice hot as before, and 
pour it upon them, and tie them down with a 
Bladder. 

T t 2 To 
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To pickle Elder Shoots. 

Gather your Elder Shoots when they are 
the thicknefs of a Pipe-fhank, put them into 
Salt and Water all Night, then put them into 
Stone jars in Layers, and betwixt every Layer 
ftrew a little Muftard Seed, and fcraped Horfe- 
Radifh, a few Shalots, a little White Beet Root, 
and Colly-Flower pulled in fmall Pieces, then 
pour boiling Alegar upon it, and fcald it three 
Times, and it will be like Piccalillo, or Indian 
Pickle; tie a Leather over it, and keep it in a 
dry Place, 

To pickle Elder Buds. 

Get you Elder Buds when they are the Size 
of Hope Buds, and put them into a ftrong Salt 
and Water for nine Days, and ftir them two or 
three Times a Day, then put them into a Brafs 
Pan, cover them with Vine Leaves, and pour 
the Water on them that they came out of, and 
fet them over a flow Fire ’till they are quite 
Green, then make a Pickle for them of Ale¬ 
gar, a little Mace, a few Shalots, and fome 
Ginger fliced, boil them two or three Minutes, 
and pour it upon your Buds; tie them down, 
and keep them in a dry Place for Ufe. 

To pickle Beet Roots. 

Take Red Beet Roots and boil them ’till they 
;xre tender, theu take the Skins off, and cut 

them 
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them in Slices, and gimp them in the Shape 
of Wheels, Flowers, or what Form you pleafe, 
and put them into a Jar, then take as much 
Vinegar as you think will cover them, and 
boil it with a little Mace, a Race of Ginger 
diced, and a few Slices of Hore-radifh, pour 
it hot upon your Roots, and tie them down.—. 
They are a very pretty Garnifh for madeDilh.es. 

To pickle Colly-Flowers. 

Take the clofeft and white ft Colly-Flowers 
you can get, and pull them in Bunches, and 
fpread them on an Earthen Dilh, and lay Salt 
all over them, let them Hand for three Days 
to bring out all the Water, then put them in 
Earthen Jars, and pour boiling Salt and Water 
upon them, and let them Hand all Night, then 
drain them on a Hair Sieve, and put them into 
Glafs Jars, and fill up your Jars with diftilled 
Vinegar, and tie them clofe down with Leather. 

yl fecond IVay to pickle Colly-Flowers. 

Pull your Colly-Flowers in Bunches as be¬ 
fore, and give them juft a feald in Salt and 
Water, fpread them on a Cloth and fprinkle a 
little Salt over them, and throw another Cloth 
upon them ’till they are drained, then lay them 
on Sieves, and dry them in the Sun ’till they 
are quite dry like Scraps of Leather, put them 
into Jars about half full, and pour hot Vinegar 
(with Spice boiled in it to your Tafte) upon 

them} 
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them; tie them down with a Bladder, and 
a Leather quite clofe. 

N. B. White Cabbage is done the fame Way. 
I 

To pickle Red Cabbage. 

Get the finefl and clofeft Red Cabbage you 
can, and cut it as thin as poflible, then take 
fome cold Ale Alegar, and put to it two or 
three Blades of Mace, a few White Pepper 
Corns, and make it pretty llrong with Salt, 
put your Cabbage into the Alegar as you cut 
it; tie it clofe down with a Bladder, and a 
Paper over it, and it will be fit for Ufe in a 
Day or two. 

To pickle Red Cabbage a fecond Wiay. 

Cut the Cabbage as before, and throw fome 
Salt upon it, and let it lie two or three Days 
’till it grows a fine Purple, then drain it from 
the Salt, and put it into a Pan with Beer Alegar, 
and Spice to your liking, and give it a fcald; 
when it is cold, put it into your Jars, and tie it 
clofe up. 

To pickle Grapes. 

Get your Grapes when they are pretty large, 
but not too ripe, then put a Layer into a Stone 
Jar, then a Layer of Vine Leaves, then Grapes 
and Vine Leaves as before, ’till your Jar is full; 
then take two Quarts of Water, half a Pound 

of 
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of Bay Salt, the fame of common Salt, boil it 
half an Hour, fkim it well, and take it off to 
fettle, when it is Milk-warm, pour the clear 
Liquor upon the Grapes and lay a good deal 
of Vine Leaves upon the Top, and cover it clofe 
up with a Cloth, and fet it upon the Hearth 
for two Days, then take your Grapes out of 
your Jar, and lay them upon a Cloth to drain, 
and cover them with a Flannel ’till they are 
quite dry ; then lay them in flat-bottomed 
Stone Jars in Layers, and put frefh Vine Leaves 
betwixt every Layer, and a large Elandful on 
the Top of the Grapes, then boil a Quart of 
hard Water, and one Pound of Loaf Sugar, a 
Quarter of an Hour, fkim it well, and put to it 
three Blades of Mace, a large Nutmeg iliced, 
and two Quarts of White Wine Vinegar, give 
them all a boil together, then take it off and 
when it is quite cold, pour it upon your Grapes, 
and cover them very well with it; put a Bladder 
upon the Top, and tie a Leather over it, and 
keep them in a dry Place for Ufe. 

N. B. You may pickle them in cold diftilled 
Vinegar. 

To pickle young Artichokes. 

Get your Artichokes as foon as they are 
formed, and boil them in a ftrong Salt and 
Water for two or three Minutes, then lay them 
upon a Flair Sieve to drain, when they are cold, 
put them into narrow-topped jars, then take as 
much White Wine Vinegar as will cover your 

Artichokes. 
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Artichokes, boil it with a Blade or two of 
Mace, a few Slices of Ginger, and a Nutmeg 
cut thin, pour it on hot, and tie them down. 

To pickle Mufhrooms. 

Gather the fmalleft Mufhrooms you can 
get, and put them into Spring Water, then rub 
them with a Piece of new Flannel, dipped in Salt, 
and throw them into cold Spring Water as you 
do them to keep their Colour, then put them 
into a well tinned Sauce Pan, and throw a 
Handful of Salt over them, cover them clofe 
and fet them over the Fire four or five Minutes, 
or ’till you fee they are thoroughly hot, and the 
Liquor is drawn out of them, then lay them 
between two clean Cloths ’till they are cold, 
then put them into Glafs Bottles, and fill them 
up with diftilled Vinegar, and put a Blade or 
two of Mace, a Tea Spoonful of eating Oil in 
every Bottle, Cork them clofe up, and fet them 
in a cool Place. 

N. B. If you have not any diftilled Vinegar, 
you may ufe White Wine Vinegar, or Ale 
Alegar will do, but it muft be boiled with a 
little Mace, Salt, and a few Slices of Ginger, it 
muft go cold before you pour it on your Mufh¬ 
rooms; if your Vinegar or Alegar be too fharp, 
it will foften your Mufhrooms, neither will 
they keep fo long, nor be To White. 

To 

\ . 
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To pickle Onions. 

Peel the fmalleft Onions you can get, and 

put them into Salt and Water for nine Days, 
and change the Water every Day, then put 
them into Jars, and pour frefh boiling Salt and 
Water over them, let them Hand clofe covered 
until they are cold ; then make feme more Salt 
and Water, and pour it boiling hot upon them, 
and when it is cold, put your Onions into a 

Hair-Sieve to drain ; then put them into wide 
mouthed Bottles, and fill them up with diftilled 
Vinegar, and put into every Bottle a Slice or 
two of Ginger, one Blade of Mace, and a large 
Tea-Spoonful of Bating Oil.—It will keep the 
Onions white, then cork them well up, 

N. B. If you like the Tafte of a Bay Leaf, 
put one or two into every Bottle, and as much 
Bay Salt as will lie on a Six-pence. 

To make Indian Pickle, or Piccalillo. 

Get a White Cabbage, one Colly-Flower, a 

few fmall Cucumbers, Radifh Pods, Kidney 
Beans, and a little Beet Root, or any other 
Thing you commonly pickle ; then put them 
on a Hair Sieve, and throw a large Handful 
of Salt over them, and fet them in the Sun- 
fhine, or before the Fire for three Days to dry, 
when all the Water is run out of them, put 
them into a large Earthen Pot in Layers, and 
betwixt every Layer, put a.Handful of brown 

U u Muftard 
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Muftard Seed, then take as much Ale Alegar 
as you think will cover it, and to every four 
Quarts of Alegar, put an Ounce of Turmerick, 
boil them together, and pour it hot upon your 
Pickle, and let it hand twelve Days upon the 
Hearth, or ’till the Pickles are all of a bright 
yellow Colour, and mod of the Alegar fucked 
up ; then take two Quarts of llrong Ale 
Alegar, one Ounce of Mace, the fame of White 
Pepper, a Quarter of an Ounce of Cloves, the 
fame of Long Pepper and Nutmeg ; beat them 
all together, and boil them ten Minutes in your 
Alegar, and pour it hot upon your Pickle, with 
four Ounces of Garlick peeled ; tie it clofe 
down, and keep it for Ufe. 

N. B. You may put in frefli Pickles, as the 
Thing comes in Seafon,and keep them covered 
with Vinegar, &c. 

A ‘Pickle in Imitation of Indian Bamboe. 

Take the young Shoots of Elder, about the 
Beginning or Middle of May, take the Middle 
of the Stalk, the Top is not worth doing, peel 
off the out Rind, and lay them in a ftrong 
Brine of Salt and Beer, one Night, dry them in 
a Cloth fingle, in the mean Time, make a 
Pickle of half Goofberry Vinegar, and half 
Ale Alegar, to every Quart of Pickle put one 
Ounce of Long Pepper, one Ounce of lliced 
Ginger, a few Corns of Jamaica Pepper, a little 
Mace, boil it, and pour it hot upon the Shoots, 
and flop the Jar clofe, and fet it clofe by the 
Eire Twenty-four Hours, flirringit very often. 

CHAP. 
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CHAP. XVII. 

Obfervations on keeping Garden - Stuff, and 
fruit. 

THE Art of keeping Garden-Stuff, is to 
keep it in dry Places, for damp will not 

only make them mould, and give again, but 
take off the Flavour, fo it will likewife fpoil 
any Kind of bottled Fruit, and fet them on 
working; the belt Caution I can give, is to 
keep them as dry as poffible, but not warm, 
and when you boil any dried Stuff, have Plenty 
of Water, and follow ftrictly the Directions of 
your Receipts. 

To keep Green Peas. 

Shell any Quantity of Green Peas, and juft 
give them a boil in as much Spring Water as 
will cover them, then put them in a Sieve to 
drain, pound the Pods with a little of the 
Water that the Peas were boiled in, and llrain 
what Juice you can from them, and boil it a 
quarter of an Hour, with a little Salt, and as 
much of the Water as you think will cover 
the Peas in the Bottles, fill your Bottles with 
Peas, and pour in your Water, when cold put 
rendered Suet over, and tie them down clofe 
with a Bladder, and a Leather over it, and 
keep your Bottles in a dry Place. 

U u 2 To 
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To keep Green Peas another Way, 

Gather your Peas in the Afternoon on a 
dry Day, fliell them, and put them into dry 
clean Bottles, Cork them clofe, and tie them 
over with a Bladder; keep them in a cool dry 
Place as before. 

To keep French Beans, 

Let your Beans be gathered quite dry, and 
not too old, lay a Layer of Salt in the Bottom 
of an Earthen jar, then a Layer of Beans, 
then Salt, then Beans, ’till you have filled your 
Jar; let the Salt be at the Top, tie a Piece of 
Leather over them, and lay a Flag on the Top, 
and fet them in a dry Cellar for Ufe. 

To keep French Beans a fecond TV■.ay. 

Make a ftrong Salt and Water that will bear 
an Egg, and when it boils put in your French 
Beans for five or fix Minuets, then lay them on 
a Sieve, and put to your Salt and Water a little 
Bay Sait, and boil it ten Minutes, ikim it well, 
and pour it into an Earthen Jar to cool and 
fettle, put your French Beans into narrow- 

, topped Jars, and pour your clear Liquor over 
them; tie them clofe down that no Air can get 
in, and keep them in a dry Place, 

N. B. Steep them in Plenty of Spring Water 
the Night before you ufe them, and boil them 
in hard Water. 

' . To 
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To keep Mufhrooms to eat like frefh ones. 

Wash large Buttons as you would for Hew¬ 
ing, Jay them on Sieves, with the Stalk up¬ 
wards, throw over them feme Salt to fetch 
out the Water, when they are drained, put 
them in a Pot, and fet them in a cool Oven for 
an Hour, then take them carefully out, and 
lay them to cool and drain, boil the Liquor 
that comes out of them with a Blade or two 
of Mace, and boil it half away, put your 
Mufhrooms into a clean jar well dried, and 
when the Liquor is cold, cover your Mufti- 
rooms in the Jar with it, and pour over it ren¬ 
dered Suet, tie a Bladder over it, fet them in a 
dry Clofet, and they will keep very well molt 
of the Winter.—When you ufe diem, take 
them out of the Liquor, pour over them boil¬ 
ing Milk, and let them Hand an Hout* then 
ftew them in the Milk a quarter of an Hour, 
thicken them with Flour, and a large Quantity 
of Butter, and be careful you don't Oil it, then 
beat the Yolks of two Eggs with a little Cream, 
and put it in, but don’t let it boil after the Eggs 
are in; lay untoafted Sippets round the Infide 
of the Difh, and ferve them up; they will eat 
near as good as frefh gathered Muflirooms, if 
they don’t tafte ftrong enough, put in a little 
of the Liquor: This is a valuable Liquor, and 
it will give all made Diflies a Flavour like frefli 
Mufhrooms. 

To 
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To keep Mufhrooms another IVay. 

Scrape large Flaps, peel them, take out the 
Infide, and boil them in their own Liquor and 
a little Salt, then lay them on Tins, and fet 
them in a cool Oven, and repeat it ’till they 
are dry; put them in clean Jars, tie them 
dofe down, and they will eat very good. 

To dry Artichoke Bottoms. 

Pluck the Artichokes from the Stalks, (juft 

before they come to their full Growth) it will 
draw out all the Strings from the Bottoms, and 
boil them fo that you can juft pull oft the 
Leaves, lay them on Tins, and fet them in a 
cool Oven, and repeat it ’till they are dry, 
which you may know by holding them up 

againft the Light, and if you can fee through 
them, they are dry enough; put them in Paper 
Bags, and hang them in a dry Place. 

To Bottle Damfons to eat as good as frefh ones. 

Get your Damfons carefully when they are 
juft turned Colour, and put them into wide¬ 
mouthed Bottles, Cork them up loofely, and let 
them Hand a Fortnight, then look them over, 
and if you fee any of them mould or fpot, 
take them out and Cork the bell clofe down; 
fet the Bottles in Sand, and they will keep 
’till Spring, and be as good as frefh ones, 

To 
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To Bottle Goosberries. 
« 

Pi ck Green Walnut Goofberries, bottle them, 
and fill the Bottles with Spring Water up to the 
Neck, cork them loofely, and fet them in a 
Copper of hot Water, ’till they are hot quite 
through, then take them out, and when they 
are cold, cork them clofe and tie a Bladder 
over, and fet them in a dry cool Place. 

To Bottle Goosberries a jecond TVay. 

Put one Ounce of Roach Allum beat fine, 
into a large Pan of boiling hard Water, pick 
your Goofberries, a"nd put a few in the Bottom 
of a Hair Sieve, and hold them in the boiling 
Water, ’till they turn white ; then take out the 
Sieve, and fpread the Goofberries betwixt two 
clean Cloths, put more Goofberries in your 
Sieve, and repeat it ’till you have done all your 
Berries, put the Water into a glazed Pot ’till 
next Day, then put your Goofberries into wide 
mouthed Bottles, and pick out all the cracked 
and broken ones, pour your Water clear out of 
the Pot, and fill up your Bottles with it ; then 
put in the Corks loofely, and let them Hand for 
a Fortnight, and if they rife to the Corks, draw 
them out, and let them Hand for two or three 
Days uncorked, then cork them clofe, and they 
will keep two Years. 

To 
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To Bottle Cranberries. 

Get your Cranberries when they are quite 
dry, put them into dry clear Bottles, Cork them 
up clofe, and fet them in a dry cool Place. 

To Bottle Green Currants. 

Gather your Currants when the Sun is hot 
upon them, ftrip them from the Stalks, and 
put them into Glafs Bottles, and Cork them 
clofc; fet them over Head in dry Sand, and 
they will keep 'till Spring. 

To keep Grapes. 

Cut your Bunches of Grapes, with a Joint 
of the Vine to them, hang them up in a dry 
Room, that the Bunches do not touch one 
another, and the Air pafs freely betwixt them, 
or they will grow mouldy, and rot; they will 
keep 'till the latter End of January, or longer. 

N. B. The Frontiniac Grape is the bell. 

CHAP. XVIII. 

Obfervations on Diftilling. 

IF your Still be a Limbeck, when you fet it on 
fill the Top with cold Water, and make a 

little Pafte of Flour and Water, and clofe the 
Bottom 
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Bottom of your Still well with it, and take 
great Care that your Fire is not too hot to make 
it boil over, for that will weaken the Strength 
of your Water; you mull change the Water on 
the Top of your Still often, and never let it be 
fcalding hot, and your Still will drop gra¬ 
dually off; if you ufe a hot Still, when you put 
on the Top, dip a Cloth in White Lead and Oil, 
and lay it well over the Edges of your Still, and 
a coarfe wet Cloth over the Top; it requires a 
little Fire under it, but you mult take Care that 
you keep it very clear; when your Cloth is 
dry, dip it in cold Water, and lay it on again, 
and if your Still be very hot, wet another Cloth, 
and lay it round the very Top, and keep it of 
a moderate heat, fo that your Water is cold 
when it comes off the Still.—If you ufe a Worm 
Still, keep your Water in the Tub full to the 
■fop, and change the Water often, to prevent 
it from growing hot; obferve to let all Simple 
Waters Hand two or three Days before you 
work it, to take off the fiery Tafie of the Still. 

To diftill Caudle Water, 

Take Wormwood, Hore-Hound, Feather- 
few, and Lavender-Cotton, of each three 
Handfuls, Rue, Pepper-Mint, and Seville O- 
range Peel, of each a Handful, fteep them in 
Red Wine, or the Bottoms of ftrong Beer all 
Night, then diftill them in a hot Still pretty 
quick, and it will be a fine Caudle to take as 
Bitters. 

. v ' - , \ - , W \ 

X x ' To 
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To dijlill Milk Water. 

Take two Handfuls of Spear or Pepper- 
Mint, the fame of Balm, one Handful of 
Cardus, the fame of Wormwood and one of 
Angelico, cut them into Lengths a Quarter 
long, and deep them in three Quarts of 
flammed Milk twelve Hours, then diftill it in 
a cold Still, with a flow Fire under it, keep a 
Cloth always wet over the Top of your Still, to 
keep the Liquor from boiling over, the next 
Day bottle it, cork it well, and keep it for Ufe. 

To make Hephnatick Water for the Gravel. 

Gather your Thorn Flowers in May, when 
they are in full Bloom, and pick them from 
the Stems and Leaves, and to every half Peck 
of Flowers, take three Quarts of Lifbon Wine, 
and put into it a Quarter of a Pound of Nut¬ 
megs diced, and let them deep in it all Night, 
then put it into your Still with the Peeps, and 
keep a moderate even Fire under it, for if you 
let it boil over, it will lofe its Strength. 

To diftill Pepper-Mint Water. 

Get your Pepper-Mint when it is full grown, 
and before it Seeds, cut it in ihort Lengths, 
fill your Still with it, and put it half full 
of Water, then make a good Fire under it, 
and when it is nigh boiling, and the Still 
begins to drop, if your Fire be too hot, draw 

- a 
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a. little out from under it, as you lee it requires, 
to keep it from boiling over, or your Water 
will be muddy, the flower your Still drops, the 
Water will be clearer and ftronger, but don’t 
fpend it too far, the next Day bottle it, and let 
it Hand three or four Days, to take the Fire off 
the Still, then cork it well, and it will keep a 
long Time. 

To dtjiill Elder-Flower Water. 

Get your Elder-Flowers, when they are in 
full Bloom, fhake the Bloiloms off, and to 
every Peck of Flowers, put one Quart of Water, 
and let them fteep in it all Night; then put 
them in a cold Still, and take Care that your 
Water comes cold off the Still, and it will be' 
veiy clear, and draw it no longer than your 
Liquor is good, then put it into Bottles, and 
Cork it in two or three Days, and it will keep 
a Year. 

To dijlill Rofe Water. 

Gather your Red Rofes when they are dry 
and full blown, pick off the Leaves, and to 
every Peck put one Quart of Water, then put 
them into a cold Still, and make a flow Fire 
under it, the flower you diftill it the better it 
is, then Bottle it, and Cork it in two or three 
Days Time, and keep it for Ufe. 

N. B. You may diftill Bean-Flowers the fame 
Way. 

X x 2 To 
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To diftill Penny-Royal Water, 

Get your Penny-Royal when it is full 

grown, and before it is in Bloffom, then fill 
your cold Still with it, and put it half full of 

Water, make a moderate Fire under it, and 
diftill it off cold, then put it into Bottles, and 
Cork it in two or three Days Time, and keep 

it for Ufe. 

To diftill Lavender Water. 

To every twelve Pounds of Lavender-Neps, 
put one Quart of Water, put them into a cold 
Still, and make a flow Fire under it, and diftill 
it off very flow, and put it into a Pot ’till you 

• have diftilled all your Water, then clean your 
Still well out, and put your Lavender Water 
into it, and diftill it off as flow as before, then 
put it into Bottles, and Cork it well. 

To diftill Spirits of Wine. 

Take the Bottoms of ftrong Beer, and any 

Kind of Wines, put them into a hot Still about 
three Parts full, then make a very flow Fire 
under it, and if you don’t take great Care to 
keep it moderate, it will boil over, for the 
Body is fo ftrong, that it will rife to the Top 
of the Still; the flower you diftill it the ftronger 
your Spirit will be, put it into an Earthen Pot 
’till you have done diftilling, then clean your 
Still wrell out, and put the Spirit into it, and 

diftill it flow as before, and make it as ftrong 
as to burn in your Lamp, then Bottle it, and 

Cork it well, arid keep jt for Ufe. 
A 
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A Correct LIST 
. O F 

Every Thing in SEASON in every Month 
of the YEAR. 

JANUARY. 

FISH. 
ARP 
Tench 

Perch 
Lampreys 
Eels 
Craw-fifh 
Cod 
Soles 
Flounders 
Plaice 
Turbot 
Thornback 
Skate 
Sturgeon 
Smelts 
Whitings 
Lobfters 
Crabs 
Prawns 
Oyfters 

MEAT. 
Beef 
Mutton 
Veal 
Houfe-Lamb 
Pork 

POULTRY, &c, 
Pheafant 7 n 

Partridge 5 Game 
Hare 

Rabbits 
Woodcocks 
Snipes 
Turkeys 
Capons 
Pullets 
Fowls 
Chickens 
Tame Pigeons 

ROOTS, See. 
Cabbage 
Savoys 
Colewort 
Sprouts 
Purple and White Brocoli 
Spinage 
Cardoons 
Beets 
Parfley 
Sorrel 
Chervil 
Celery 
Endive 
Lettices 
Crefles 
Muftard - • 
Rape 
Radilh 
Turnips 
Tarragon 
Mint 

j 
Cucumber® 
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Cucumbers in Hot-Houfes 
Thyme 
Savory 
Pot-Marjoram 
Hyfop 
Sage 
Parfnips 
Carrots 
Turnips 
Potatoes 
Scorjonera 
Skirrets 
Sallifie 

To be had, though not inSeafon. 
Jerufalem Artichokes 
Afparagus 
Muihrooms 

FRUIT. 
Apples 
Pears 
Nuts 
Almonds 
Services 
Medlars 
Grapes ' 

F E B R U A R Y 

FISH. 
Cod 
Soles 
Sturgeon 
Flounders 
Plaice 
Turbot 
Thornback 
Skate 
Whitings 
Smelts 
Lobfters 
Crabs 
Oyhers 
Prawns 
Tench 
Perch 
Carp 
Eels 
Lampreys 
Craw-filh 

M E A T. 
Beef 
Mutton 
Veal 
Hpufe-Lamb 
Pork 

POULTRY, &c. 
Turkeys 

Capons 
Pullets 
Fowls 
Chickens 
Pigeons 
Pheafants 
Partridge 
Woodcocks 
Snipes 
Hares 
Tame Rabbits 

ROOTS, Ac. 
Cabbage 
Savoys 
Colewort 
Sprouts 
Purple and White Brocoli 
Cardoons 
Beets 
Parfley 
Chervil 
Endive 
Sorrel 
Celery 
Chard Beets 
Lettices 
Crelles 
Mu hard 
Rape 

Radhhcs 
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Radilhes Parfnips 
Turnips Potatoes 
Tarragons '• ' Onions 
Mint Leeks 
Burnet Shalots 
Tanfey Garlick 
Thyme '*• - ■/ Bocombole 
Savory Sallifie 
Marjoram- - Skirret 

Alfo may be had, Scorzonera 
Forced Radifhes Jerufalem Artichokes" 
Cucumbers FRUIT. 
Afparagus Pears 
Kidney Beans Apples 
Carrots Grapes 
Turnips 

:M: A R C H. 

MEAT. Plaice 
Beef Flounders 
Mutton Lobfters 
Veal Crabs 
Houfe -Lamb Craw-fifh 
Pork Prawns 

s' • 

v . ' . L 
. . ■* J* 

. .:: Jl/ r. . 

r:, . ) 

P O U L T R Y, &c. ROOTS, 
Turkeys Carrots 
Pullets '-j Turnips 
Capons Parfnips 
Fowls Jerufalem Artichokes 
Chickens Onions 
Ducklings Garlick 
Pigeons Shalots 
Tame Rabbits Coleworts 

FISH. Borecole 
Carp 
Tench - >• - - - 

Cabbages 
Savoys < 

Eels <■ Spinage 
Mullets Brocoli 
Soles . Cardoons 
Whiting9 . •' * Beets 
Turcot Parfley 
Thornback 

r 

Fennel 
Skate i Celery 

Endive 
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Endive Burnet 
Tanfey Thyme 
Mufhrooms Winter-Savoiy 
Lettices Pot-Marjoram 
Chives 

'( - .‘v. '• 
Hyfop 

Crefles 
\ jft • 

Fennel 
Muftard Cucumbers 
Rape Kidney Beans 
Radifhes FRUIT 
Turnips Pears 
Tarragon Apples 
Mint Forced Strawberries 

A P R I L. 

MEAT. 
Beef 
Mutton. 
Veal 
Lamb 

FISH. 
Carp 
Chubs 
Tench 
Trout 
Craw-fifh 
Salmon 
Turbot 
Soles 
Skate 
Mullets 
Smelts 
Herrings 
Crabs 
Lobfters 
Brawns 

POULTRY, &c. 
Pullets 
Fowls 
Chickens 
Ducklings 
Pigeons 

Rabbits 
Leverets 

ROOTS, & c. 
Colewort 
Sprouts 
Brocoli 
Spinage 
Fennel 
Paidley 
Chervil 
Young Onions 
Celery 
Endive 
Sorrel 
Burnet 
Tarragon 
Radifhes 
Lettices 
All Sorts of final! Sallad 
Thyme 
All Sorts of Pot-Herbs 

FRUIT. 
Apples 
Pears 
Forced Cherries and Apricots 

for Tarts 

M A Y, 
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FISH, 
Carp - , 
Tench 
Eels 
Trout 
Chubb 
Salmon 
Soles 
Turbot 
Herrings 
Smelts 
Lobfters 
Crawfilh 
Crabs 
Prawns 

MEAT. 
Beef 
Mutton 
Veal 
Lamb 

P O U L T R Y, 
Pullets 
Fowls 
Chickens 
Green Geefe 
Ducklings 
Turkey Poults 
Rabbits 
Leverets 

ROOTS, See. 
Early Potatoes 
Carrots 
Turneps 

J u 
M E A T. 

Beef 
Mutton 
Veal 
Lamb 

Radifhes 
Early Cabbages 
Coliyflowers 

* Artichokes 
Spinage 
Parfley 
Sorrel 
Balm 
Mint 
Purllane 
Fennel 
Lettices 
Crefles 
Muftard 
All Sorts of frnall Sallad Herbs 
Thyme 
Savory 
All other fweet Herbs 
Peas 
Beans 
Kidney Beans 
Afparagus 
Fragopogon 
Cucumbers See. &c. 

FRUIT. 
Pears 
Apples 
Strawberries 
Cherries 
And Mellons 
With Green Apricots 
Goofberries 
And Currants for Tarts 

N , E. 

Buck Venifon 
POULTRY, Sec. 

Fowls 
Pullets 
Chickens 

Y v J Green 
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Green Geefe 
Ducklings 
Turkey Poults 
Plovers 
Wheat Ears 
Leverets 
Rabbits 

FISH, ' 
Trout 
Carp 
Tench 
Pike 
Eels 
Salmon 
Soles 
Turbot 
Mullets 
Mackerel 
Herrings 
Smelts 
Lobfters 
Crawfifh 
Prawns 

ROOTS, &c. 
Carrots 
Turnips 
Potatoes 
Parfnips 
Radilhes 

J U 
MEAT. 

Beef 
Mutton « 
Veal 
Lamb 
Buck Venifon 

POULTRY. 
Pullets 
Fowls 
Chickens 
Pigeons 
Green Geef® 

Onions 
Beans 
Peafe 
Afparagus 
Kidney Beans 
Artichokes 
Cucumbers 
Lettice 
Spinage 
Parlley 
Purflane 
Rape 
CrelTes 
All other fmall Sallading 
Thyme 
All Sorts of Pot Herbs 

FRUIT. 
Cherries 
Strawberries 
Goolberries 
Currants 
Mafculine Apricots 
Apples 
Pears 
Some Peach 
Nectarines 
Mellons 
Grapes 
Pine Apples 

L Y. 

Ducklings 
Turkey Poults 
Ducks 
Young Partridges 
Pheafants 
Wheat Ears 
Plovers 
Leverets - 
Rabbits 

FISH. 
Cod 
Haddocks 

Mullets 
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Mullets 
Mackerel 
Herrings 
Soles 
Plaice 
Flounders 
Scate 
Thornback 
Salmon 
Carp 
Tench 
Pike 
Eels 
Lobfters 
Prawns 
Crawfifh 

ROOTS, & c. 
Carrots 
Turnips 
Potatoes 
Radifhes 
Onions 
Garlick 
Rocombole 
Scorzinera 
Salfifie 
Mufhrooms 
Collyflowers 
Cabbages 
Sprouts 

AUG 

MEAT. 
Beef 
Mutton 
Veal 
Lamb 
Buck Venifon 

POULTRY, &c. 
Pullets 
Fowls 
Chickens 
Green Geefe 
Turkey Poults 

Artichokes 
Celery 
Endive 
Finocha 
Chervil 
Sorrel 
Purilane 
•Lettice 
CrefTes. 
All Sorts of fmall Sallad Herbs 
Mint 
Balm 
Thyme 
All other Pot Herbs 
Peafe 
Beans 
Kidney Beans 

FRUIT. 
Pears 
Apples 
Cherries 
Peaches 
Ne&arines 
Plumbs 
Ap ricots 
Goofberries 
Strawberries 
Ptafpberries 
Mellons 
Pine Apples 

u s T. 

Ducklings 
Leverets 
Rabbits 
Pigeon 
Pheafants 
Wild Ducks 
Wheat Ears 
Plovers 

FISH. 
Cod 
Haddock 
Flounders 

Plaice 
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Plaice Colly-Flower 
Skate Sprouts 
Thornback Beets 
Mullets Celery 
Mackerels Endive 
Herrings Finocha 
Pike Parfley 
Carp Lettice 
Eels All Sorts of fmall Saliad 
Lobfters Thyme 
Craw bill Savory 
Prawns Marjoram 
Oyfters All Sorts of fweet Herbs 

ROOTS, &c„ FRUIT, 
Carrots Peach 
Turnips Nectarines 
Potatoes Plumbs 
Radifhes Cherries 
Onions Apples 
Garlick Pears 
Shallots Grapes 
Scorzonera Figs 
Sallifie Filberts 
Peas Mulberries 
Beans Strawberries 
Kidney Bean? Goofberries 
Muihrooms Currants 
Artichokes Mellons 
Cabbage Pine Apples 

SEPT EMBER. 

MEAT, Chickens 
Beef Ducks 
Veal Teals 
Mutton Pigeons 
Lamb Larks 
Pork Hares 
Buck Venifon Rabbits 

POULTRY, &c. Pheafants 
Geefe Partridges 
Turkies FISH. 
Pullets Cod 
Fowls Haddock 

Flounders 
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Flounders 
Plaice 
Thornbacks 
Skate 
Soles 
Smelts 
Salmon 
Carp 
Tench 
Pike 
Lobfters 
Oyfters 

ROOTS, &c. 
Carrots 
Turnips 
Potatoes 
Shalots 
Onions 
Leeks 
Garlick 
Scorzonera 
Salfifie 
Peas 
Beans 
Kidney Beans 
Mulhrooms 
Artichokes 
Cabbages 
Sprouts 

OCT 

MEAT. 
Beef 
Mutton 
Lamb 
Veal 
Pork 
Doe Venifon 

POULTRY, 
Geefe 
Turkies 
Pigeons 
Pullets 
Fowls 

357 

Colly-Flowers 
Cardoons 
Endive 
Celery 
Parfley 
Finocha 
Lettices, and all Sorts of fmall 

Sallads 
Cher v el 
Sorrel 
Beets 
Thyme, and all Sorts of Soup 

Herbs 
FRUIT. 

Peaches 
Plumbs 
Apples 
Pears 
Grapes 
Walnuts 
Filberts 
Hazel-nuts 
Medlars 
Quinces 
Lazaroles 
Currants 
Morello Cherries 
Mellons 
Pine Apples 

Chickens 
Rabbits 
Wild Ducks 
Teals 
Widgeons 
Woodcocks 
Snipes 
Larks 
Dotterels 
Hares 
Pheafants 
Partridges 

FISH. 

O B E R, 
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FISH, Shalots 
Dorees Garlick 
Holobet Rocombolc 
Berbet Celery 
Smelts Endive 
Brills Cardoons 
Gudgeon® Chervil 
Pike Finocha 
Carp Chardbeets 
Tench Corn Sallad 
Perch Lettice 
Salmon Trout All Sorts of 
Lobfters Thyme 
Cockles Savory 
Mufcles All Sorts of 
Qyfters F B 

ROOTS, Bcc? Peaches 
Cabbages Grapes 
Sprouts Figs 
Colly-Flowers Medlars 
Artichoke^ Services 
Carrots Quinces 
Parfnips Black and "W 
Turnips Walnuts 

i 

Potatoes Filberts 
Skirrets Hazel-nuts 
galfifie Pears 
Scorzonera Apples 
Leeks 

N O V E M B E 

MEAT. Pigeons 
Beef Wild Ducks 
Mutton Teals 
Veal Widgeons 
Houfe-Lamb Woodcocks 
Doe Venifon Snipes 

POULTRY, See, Larks 
Geefe Dotterels 
Turkies Hares 
Fowls Rabbits 
Chickens Partridges 
Pullets Pheafants 

R, 

FISH 
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FISH. Jerufalem Artichokes 

Gurnets Cabbages 
Dorees Colly-Flowers 

) 

Holobets Savoys 
Bearbets Sprouts 
Salmon Colewort 
Salmon Trout Spinage - , • vf 

Smelts Chard Beets 
Carp Cardoons 4 
Pike Parfley 
Tench Crefles 
Gudgeons Endive 
Lobfters Chervil 
Oyfters Lettices 
Cockles Creffes 
Mufcles All Sorts of fmall Sallad Herbs 

ROOTS, See. Thyme, and all other Pot Herbs „ 
Carrots FRUIT. 
Turnips Pears 
Parfnips Apples 
Potatoes Bullace 
Skirret Chefnuts 
Salftffe Hazel-nuts 
Scorzonera Walnuts 
Onions Medlars 
Leeks Services 
Shalots Grapes 
Rocombole 7 - 7’ T ' 

D E C E M B E R. 

MEAT. Smelts 
Beef Cod 
Mutton Codlings 
Veal Soles 
Houfe-Lamb Carp 
Pork Gudgeon 
Doe Venifon Eels 

FISH, Cockles 
Turbot Mufcles 
Gurnets Oyfters 
Sturgeon POULTRY, Sec. 
Dorees Geefe 
Holobets Turkies 
Bearbet Pullets 
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Pullets 
Pigeons 
Capons 
Fowls 
Chickens 
Hares 
Rabbits 
Woodcocks 
Snipes 
Larks 
Wild Ducks 
Teals 
Widgeons 
Dotterels 
Partridges 
Pheafants 

ROOTS, See. 
Cabbages 
Savoys 
Purple and White Brocoli 
Carrots 
Parfnips 
Turnips 
Potatoes 
Skirrets 
Scorzonera 
Sail! fie 

Leeks 
Onions 
Shalots 
Garlick 
R.ocombole 
Celery 
Endive 
Beets 
Spinage 
Parfley 
Lettices 
CrefTes 
All Sorts of fmall Sallad 
Cardoons 
Forced Afparagus 
Thyme 
All Sorts of Pot-Herbs 

FRUIT. 
Apples 
Pears 
Medlars 
Services 
Chefnuts 
Walnuts 
Hazel-nuts 
Grapes 

Dl fed ions 

I 
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Dire&ions for a Grand Table. 

JANUARY being a Month when Enter¬ 
tainments are moft ufed, and molt wanted, 

and from that Motive I have drawn my Dinner 
at that Seafon of the Year, and hope it will be 
of Service to itiy worthy Friends; not that I 
have the leaft Pretenfion to confine any Lady 
to fuch a particular Number of Difhes, but to 
chufe out of them what Number they pleafe ; 
being all in Seafon, and moft of them to be got 
without much Difficulty; as I from long Ex¬ 
perience can tell what a troublefome Talk it is 
to make a Bill of Fare to be in Propriety, and 
not have two Things of the fame Kind ; and 
being defirous of rendering it eafy for the 
future, have made it my Study to fet out the 
Dinner in as elegant a Manner as lies in my 
Power, and in the modern Tafte ; but finding 
I could not exprefs myfelf to be underftood by 
young Houfekeepeers, in placing the Difhes 
upon the Table, obliged me to have two Copper- 
Plates ; as I am very unwilling to leave even 
the weakeft Capacity in the dark, it being my 
greateft Study to render my whole Work both 
plain and eafy. As to French Cooks and old 
experienced Houfekeepers, they have no Gcca- 
fion for my Affiftance, it is not for them I look 
for any Applaufe: I have not engraved a Cop¬ 
per-Plate for a third Courfe, or a cold Collation, , 
for that generally confifts of Things extra- 

Z z vagant; 
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vagant ; but I have endeavoured to fet out a 
Defert of Sweetmeats, which the induftrious 
Houfekeeper may lay up in Summer, at a fmall 
Expence, and when added to what little Fruit 
is then in Seafon, will make a pretty Ap¬ 
pearance after the Cloth is drawn, and be en¬ 
tertaining to the Company ; before you draw 
your Cloth, have ail your Sweetmeats and 
Fruits diflied up in China Difhes, or Fruit 
Bafkets ■, and as many Difhes as you have in 
one Courfe, fo many Bafkets or Plates your De¬ 
fer t muft have ; and as my Bill of Fare is 
twenty-five in each Courfe, fo muft your Defert 
be of the fame Number, and fet out in the fame 
Manner, and as Ice is very often plentiful at 
that Time, it will be eafy to make five different 
Ices for the middle, either to be ferved upon 
a Frame or without, with four Plates of dried 
Fruit round them ; Apricots, Green Gages, 
Grapes and Pears ; the four outward Corners 
Piftacho Nuts, Prunelloes, Oranges, and Olives; 
The four Squares, Nonpareils, Pears, Walnuts, 
and Filberts; the two in the Centre betwixt the 
Top and Bottom, Chefnuts, and Portugal 
Plumbs 5 for fix long Difhes, Pine Apples, French 
Plumbs, arid the four Brandy Fruits, which is 
Peaches, Neffarines, Apricots and Cherries. 

INDEX, 







I N / 

A 
Page 

ACID for Punch 
Ale to mull. 

Almonds to burn 
Almond Iceing for Bride 

Cakes 
Amulet to make 
Angelica to canddy 
Apple-Sauce 
Apricots to dry 
Apricot Marmalade 

Paite 
to preferve 

Afparagus to boil 
Artichokes to boil 
Artichoke Bottoms, to 

drefs with Eggs 
Bottoms, to boil white 73 
Bottoms to dry 

Artichokes to pickle 
B 

Bacon to Salt 
Do, a Gamon to roaft 
Beans French to drefs 

French to keep 
A fecond Way 
Windfor to drefs 

Beef Alamode 
Brifket Alaroyal 
to Collar flat Ribs 
to force inhde Surloin 
Fricando 
to Hafh 
Heart larded 
Heart-Mock Hare 
Olives to make 
Porcupine Hat Ribs 
Porcupine to eat cold 275 

Z 

3I3 
289 
220 

243 

267 
224 

47 
223 
202 
215 
209 

68 
68 

266 

342 
335 

284 
ioi - 

68 
340 

34° 

69 
103 
IO A 

• 

27O 

101 

102 

62 

I05 
I05 
104 
103 

Beef Round to force 
Rump to flew 
Steaks to broil 
A good Way to fry 

Beef-Steaks 
Steaks to drefs a com¬ 

mon Way 
to hang a Surloin 

to roaft 
Tea 

Rifcuits common to make 
Drops 
Lemon to make 
Spanifli, to make 
Spunge to make 

Brandy Cherry 
Orange 
Rafpberry 

Brawn Mock 
Bread French 
Brocoli to boil 

and Eggs 
Browning for made Difhes 
Bullace Cheefe 
Butter to clarify 

Page 
281 
102 
60 

^61 

? 61 

Blomange, clear 
a fecond Way 
a third Way 

C 
Cabbage to boil 
Cakes Apricot to make 

Bath * 
Brides 

Cake without Butter 
Cream 
Currant clear 
Lemon 

2 

28 

290 

253 
253 
252 
252 
252 

3*5 
315 
3*4 
279 
255 

67 -t 
2 66 

3 
214 
40 

235 
171 
171 
171 

66 
220 
249 
242 
251 
250 
217 
247 

Cake 
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Page 

Cake Orange 246 
Good Plumb 244 
Little Plumb 246 
White Plumb 245 
Queen 249 
Ratafia 247 
Ratafia a fecond Way 248 
Rice 247 
Common Seed 250 

Rich Seed 245 
Shrewfbury 248 
Shrewfbury 2d Way 249 
Violet ‘ J 218 

Call’s-Heart roafled 257 
Calf’s-Head Hafh 73 

to Grill 75 
Mock Turtle 71 
A fecond Way 73 
Suprize 74 

.'CalPs-Feet to Fricafey 258 
Candy Angelica 224 

Ginger 221 
Lemon, Orange Peel 225 

Caps black, to make 182 
Green, to make 182 

Cardoons to fry 262 
to hew 261 

Carp to flew brown 22 
to flew white 21 

Catchup to keep 7 years 318 
Mum 317 
Mufhroom 318 
Walnut 316 
Walnut a 2d Way 317 

Colly-Flower to boil 67 
Celery to fry 2^2 

to Ragoo 262 
Sauce 93 
to flew 262 

Cheefe-Cakes, Ahnond 23d 
Bread 236 
Citron 237 
Common 238 

Cheefe-cake Curd 237 
Rice 237 

Cheefe-Bullace to make 

Egg ’ 
Ramaquin 
Sloe 
to flew 
to flew with light 7 

Wigs 5 
Cherry Brandy 

to dry 

Page 

214 

339 
2 68 
214 
261 

261 

3*5 
218 

to dry a fecond Way 219 
Chicken-Broth to make 290 
Chickens to boil 54 

to force in 
to Fricafey no 
to roafl 54 
in Savory Jelly 258 
Water to make 291 

Chocolate to make 295 

Chops to Salt 
Codfhead and Shoulders to 

drefs 
a fecond Way 17 

Cod Salt to drefs 18 
Codlings to drefs like Salt-fifli 17 

1 S' 

Codfounds to drefs 18 
like little Turkeys 18 

280 

279 
277 

37 
35 

to 

Collar Beef 
Flat Ribs of Beef 
Calf’s-Head 
Eels 
Mackarel 
a Breafl of Mutton 277 
a Pig 273 
Swine’s Face 
Breafl of Veal 

eat hot 
Breafl of Veal to 

eat cold 
Collops Scotch brown 

French Way 
Cowflip Mead 
Cranberries to bottle 
Cream burnt 

Chocolate 
Clotted 

278 

^78 

| 276 

88 
84 

312 

344 
232 
227 
228 

Cream 
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Page 
V 

Cream Hartfhom 
Ice 
Lemon 
Lemon with Peel 

' Orange 
Piftacho 
Pompadore 
Rafpberry 
Ribband 
Spanifh 

Steeple with Wine 7 
Sours 5 

Cucumbers to ftew 
Currant Clear Cake 

Green to bottle 
to dry in Bunches 222 
Black Rob 215 

Crawfilh in Savory Jelly 260 
Crumpets Orange to make 238 

229 
228 
230 
231 

23r 
227 
232 
230 
229 
227 

230 

267 
217 

344 

233 
235 
235 
234 
234 
I75 
166 

361 

Cuftard Almond 
Beeft 
Common 
Lemon 
Orange 

Defert Ifland to make 
. • * * 

Defert of fpun Sugar 
Directions for fetting out 

a grand Table 
Diftill Bean Flower Water 347 
To Diftill Cordial Water 345 
Diftill Eider Flower Water 347 

Hiponatic Water 
Lavender Water 
Milk Water 
Peppermint Water 
P.enyroyal Water 
Rofe Water 
Spirits of Wine 

Ducks A-la-braife 
A-la-mode 
to boil with 

nion Sauce 
wild to hafh 
wild to roaft 
tame to roaft 

E X, 
6 • • 

111 

t - Page 
Ducks to ftew a 12 

to ftew with 7 
Green Peafe 5 

Damfons to bottle 342 
to dry 221 

Dumplings Apple to make 158 
Barm or Yeaft *59 
Damfon 158 
R.afpberry 157 
Sparrow 159 

E 
Eels to boil 29 

to broil 3° 
to collar 37 
to pitchcock 3° 
to roaft 23 

Eggs to drefs, with Arti7 ^ 

choak Bottoms ) 
and Brocoli 266 
Cheefe to make 239 
to fricafey 266' 
Sauce to make 18 
and Spinage to drefs 265 
to poach, with Toafts 265 

Elder Rob 214 
F 

Filh Pond to make 169 
Flounders to boil, and all 7_ 

Kinds of flat Fifh * 
Flummery to make 168 

Colouring for 169 
Cribbidge Cards 181 
Eggs & Bacon in 179 
Melon in 
Solomon’s 

Temple in 
Yellow 

Force-meat for Breaft of 
Veal Porcupine 

for Flare Flo- 7 
rendine 5 

Fowls A-la-braife 
to boil 
to force 

77 

► 121 

1091 
52 

110 

Fowls 
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Page Page 

Fowls to liafli 65 Herrings to fry 25 
large to roaft 53 I 

Fritters Apple to make 142 Jams BlackCurrant to make 190 

common ditto 141 Green Goofberry 189 

Clary ditto *59 Red Rafpberry 188 

Plumb with Pace do. 161 White Rafpberry 189 

Rafpberry ditto 160 Strawberry 189 

Tan fey ditto 160 Iceing for Tarts 126 

Fruit in Jelly 
G 

- 173 a fecond Way. 
Almond forBride 7 

126 

Ginger to candy 221 Cake ' 3 243 

Gofers to make 143 Sugar for Bride 7 
244 Goofe to boil 45 Cake 5 

Giblets to flew 46 Jelly Calf’s Foot to make 176 

Green Goofe to roaft a6 Colouring for 169 

Goofe to marinate 111 Craw-fifh in Savory 260 

Stubble to roaft 47 Birds in Savory 259 

Goqfberries to bottle 343 ' Chickens in Savory 258 

to bottle a 7 BlackCurrant to make 187 

2d Way 5 343 Red Currant .87 

Goofberry Pafte 216 White Currant 189 

Grapes to keep 344 Fifh Pond in 169 

Gravy to draw 1 gilded Fifh 174 

to make 7 Fruit in *73 
Good Green to make 172 Plartfhorn to make 186 

Green Gages to dry 219 Hen and Chickens in 174 

Gruel Barley to make 294 Hen’s Neft 170 

Groat 292 floating Ifland 176 

Sago 293 ditto a fecond Way 177 

W ater 294 rocky Ifland in I77 
H Moon and Stars in 179 

Haddocks to broil 27 Pidgeons in favory 259 
a fecond Way 28 Smelts in favory 260 

Flam to boil 59 Tranfparent Pudding *75 
to roaft 101 L 

to Fait 283 Lamb Bits to drefs 258 

to fmoke 283 Head and Purti-7 
98 

Hare Florendine 121 nance to drefs 5 

to hafh 66 Leg boiled and Loin , 
597 to jug 121 fried ' 

to roaft 58 a Quarter of forced 97 
to flew 120 Stones fricafied 98 

Herrings to bake 26 Lampreys to pot •39 
to boil *5 to roaft 23 

Larks 
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Page 

57 
3*3 
223 

2 
225 

251 
24 

31 

Larks to road 
Lemonade to make 
Lemon Drops 

Pickle 
Peel to candy 

Loaf Drunken to make 240 
Oyder 32 

Princes 240 
Royal < 239 

.Lobders to boil 32 
to road: 33 

M 

Maccaroni, with per-7 r 

maiant Cheefe to drefs j 2 ) f 
Maecaroons to make 
Mackarel to boil 
Malt Liquors to refine 

Marmalade Apricot to make 202 
Orange 200 
Quince 201 

Tranfparent 201 
Mead Cowflip to make 312 

Sack 311 

Walinut 312 
Midcalf to drefs ' 88 
Mock Brawn to make 279 

Turtle y 1 

Turtle a 2d Way 73 
Moonlhine to make 178 
Mufhroom Loaves 264 

to keep to eat 7 
like frelh 5 341 

Ditto a 2d Way 342 
Powder to make 318 

to ragoo 264 
to ftew 263 

Mull’d Ale 289 

Wine 280 
ditto a fecond Way 290 

Mutton a Bafque to make 96 
a Bread to collar 279 
a Bread to grill 93 
Broth to make 291 
to hafh 63 

Page 
Mutton to harrico 93 

kabob’d to make 
Leg to force 
Leg to drefs, call’d 7 

Oxford John 9 
Leg to fait 
Leg fplit, and O- 

nion Sauce 
Leg to drefs, to eat 

like Venifon 
Neck to harrico 
Neck to make 

French Steaks of y^1 

Neck to eat like 7 
Vennifon 3 

Shoulder boil’d, 7 
Cellcry Sauce s 3 

Shoulder boil’d, 
call’d Hen and 
Chickens 

Shoulder boiled, 7 
Onion Sauce 3 

Shoulder furpriz’d 91 
Steaks to broil 61 

O 

90 

92 

92 

Obfervations on boiling and T 
roading Beef, Mutton, C 

3 
41 

Veal, and Lamb 
on Cakes 
on Creams, 

Cudards, 
&c. 

on Decora¬ 
tions for 
a Table 

on Diddling 
on d reffin g 

Fifh 
On drying & ] 

candying 1 

on madeDifhes 70 
on Pies and 7 

Fade 3 

242 

226 

162 

344 

11 

21 c 

12 

Obfervations 

✓ 
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Page 

286 

269 

43 

295 

Obfervations on Poffets, 7 
Gruels &c. 5 
on Potting ) 

&Collaring ) 
on roafting 

wild, and 
tame Fowls 

on roafting 7 ^ 
Pig,Hare,&c. 3 43 
on Pickling 321 
on Preferving 185 
on Puddings 144 

on Wines, 7 
Catchup,&c 5 
on Soups, 
on keeping 

Garden 
Stuff and 
Fruit 

Orange Brandy to make 
Chips to Candy 
Jelly to make 
Marmalade 
Peel to candy 

Ox'Palets to frycandy 
to fricafey 
to ftew 

Oyfters to fry 
Oyfter Soup to make 

to fcolop 

to ftew, and all 7 

KindsofShellfi£h5 31 
Ozyat to make 
Panada favory 
Panada fvveet 
Pancakes Batter 

Clary 
Cream 
W afer 

Parfnips to boil 
Pafte Apricot to make 

Cold for Difh Pies 
R.ed & white Currants 217 
forCuftards 127 
for Goofe Pve 126 

339 

3*5 
222 
186 
200 
225 
107 
107 
106 

31 
32 
31 

212 
268 

294 

144 
i44 
M3 
M3 
69 

213* 

127 

Page 

Pafte Goofbery 216 
Crifp for Tarts 125 
Light for Tarts 126 

Rafpberry 216 

Eafty a Venifon i35 
Partridge to hath 6$ 

in Panes 119 
to ftew 119 
to ftew a 2d Way 120 

to roaft 55 
Paflies common to make 141 

to fry 140 

Patties favory to make 139 
fweet 141 * 

Peas green to boil 69 
to keep 339 
to keep a 2d Way 340 
to ftew with Lettice 265 

Peaches to dry 224 
Pears to ftew 182 
Perch to fry 29 

in Water fokey 29 
Pheafant to rOaft 55 
Pickle Indian to make 337 

in imitation of7 
338 Bamboe 3 

Pickle Artichokes 33 5 
Barberries 33° 
red Beet Root 332 
red Cabbage 334 
red Cabbage 2dWay 334 
white Cabbage 333 
Collyflowers 333 
Collyflowers2dWay 333 
Cockles 38 
Codlins 325 
Cucumbers 321 
Cucumbers 2d Way 322 
Cucumbers in Slices 323 
Elder Buds 332 
Elder Shoots 332 
Grapes 334 
Kidney Beans 325 
Mangoes 323 

Mackarel 
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Page Page 

Mackarel 35 Pork Steaks to broil 62 
Mudirooms 336 Podets Ale to make 288 

Nafhurtiuns 331 Almond to make 287 

Onions 337 Brandy 286 

Oyfters 34 Lemon 287 

Pardey 33° Orange 287 

Pork 285 Sack 286 

Radifh Buds 331 Wine 288 

Salmon, Newcaf- 7 Potatoes to fcollop 263 

tle Way c 33 Pot Beef to 269, 

Samphire 326 Beef to eat like Venifon 270 

Shrimps 40 all kinds of fmall Birds 27s 
Smelts 37 
Walnuts black 326 
Ditto a 2d Way 327 
Ditto green 329 
Ditto Olive-colour 327 

Ditto white 
Pigs Chaps to fait 
Pig to barbicue 

to drefs in imitation 7 
of Lamb 

Feet and Ears to 
raggoo 

Feet and Ears to foufe 282 
Pettvtoes to drefs 
to road: 

Pigeons to boil 
to boil with Bacon 118 
to boil in Rice 116 
to broil -116 
comporte 114 
to fricando 117 
to fricafey 118 
in a Hole 115 
juged 117 
to road: 57 
in favory Jelly 259 
to tranfmogrify 115 

Pike to boil, with a Pud¬ 
ding in the Belly 

Pork to barbicue 
Chine to duff 
to pickle 
to fait 

21 

Eels 
Ham with Chickens 
Hare 
Lampreys 
Lobfters 
Moor Game 
Ox Cheek 
Pigeons 
Salmon 
Ditto a 2d Way 
Shrimps 
Smelts or Sparlings 
Tongues 
Woodcocks 
Veal 
Marbled Veal 
Venifon 

Preferve Apricots 
Apricots Green 
Barberries in , 

Bunches ^ 
Barberries for Tarts 206 
Bullace Cheefe 214 
Cherries in Brandy 193 

39 
273 

273 
39 
4° 

274 
271 

275 
36 
36 
40 

37 
273 
274 

271 

272 

271 

209 

J94 

206 

Morello Cherries 
Codlings to keep 

all the Year 
Cucumbers 
Currants red in 

Bunches 
Currants white 

in Bunches 

205 

*94 

i92> 

190 

191 

a a Preferve 
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Page 

Preferve Black Currant Rob 215 
Currants for Tarts 191 
Damfons * 207 

Elder Rob 214 
Grapes in Brandy 193 
Green Gases ? 
Plumbs 5 l97 

Green Goofberries 195 
Red Goofberries 203 
Goofberries in ^ 
Imitation of > 10 e 
Hops > 

Lemons carved 212 
Do. in Jelly 212 

Magnum Bo- 7 
num Plumbs 3 20 ? 

Oranges 211 
Do. carved 210 
Do. irj Jelly 211 
Do. with Mar-7 

malade 3 213 
Peaches 209 
Golden Pippins 193 
Kentifh Pippins 193 
Plumbs Green* 7 

gage to dry 3 219 
Plumbs bonum 7 

Magnum 3 2°^ 
Pine Apples 202 

Quinces whole 210 
Do. in Quarter 210 
red Rafberries 205 
white ditto 203 
•Sloe Cheefe 214 
Sprigs green 197 

Strawberrieswhole 204 
Wine Sours 208 
Walnuts black 198 
Walnuts green 199 
Walnuts white 200 

Puddings Apricot 149 

Bread 148 
Caif’s-feet 147 
little Citron 152 
green Codling 153 

Page 
Puddings boiled Cuftard 145 

Goofberry 157 
Herb 157 
Hunting 143 
Lemon 146 
Marrow 154 
Marrow a 2d Way 154 

Marrow a 3 d Way 13 6 
boil’d Milk 156 
Orange 147 
Quaking 156 
common Rice 153 
boil’d ditto 148 
ground ditto 246 
red Sagoe 150 
Sasoe another 7 

Way 5 X52 
Sippet 148 
Tanfey with 7 

Almonds 5 1 
Tanfey bak’d 152 
Tanfey boil’d 150 
Tanfey with 7 

ground Ptice 3 1 1 
Tranfparent 149 
ditto a 2d Way 175 
white in Skins 153 
Vermicelli 150 
Yorkfhire un¬ 

der Meat 
Puffs Almond 

Chocolate 
Curd 
German 
Lemon 

Pyes Beeffteak 
Brides 
Calfshead 
Codling 

Chicken a Savory 133 
Eel 137 
Egsf and Bacon to 7 

Eat cold j 132 
French 128 
Hare 130 

Pies 

255 
254 
239 
142 

254 

131 

J3^ 
132 
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Page 

134 
*3 5 
i33 
138 
*37 
I31 
131 
139 

Pyes Herb for Lent 
Hottentot 
Mince 
Olive 
Rook 
Salmon 
Thatched Houfe 
favory Veal 
fweet Veal 
Venifon 
Yorkfhire Goofe 
Yorklhire Giblet 

Quince Marmalade 
preferred 

R 
Rabbits to boil 

florendine 
Fricafey brown 
Fricafey white 
to roaft 
furprized 

Rafpberry Brandy 
Cream 
red Jam 
white Jam 
Pafte 

Ray, or Scate to boil 
Ruffs and Rees to roaft 

S 
Sago to make with Milk 293 
Salmon to boil Crimp 19 

to Pot * 36 
to Pot a 2d Way 36 

Sauce Apple for Goofe 47 
Bread for roaft Turkey 52 
for Cods Head 16 
forCodsHeadzd Way 17 
Cellery 93 
Egg for Salt Cod 18 
Egg for roafted Fowls eg 
for Green Goofe *47 
for Stubble Goofe 47 
Onion 48 
Onion for boil’d Goofe 4 5 

A a 

138 
135 
129 

137 

201 
210 

57 
122 
124 
124 

58 
123 

3*4 
23O 
188 
189 
216 

26 

55 

5° 

Page 
Sauce Oyfter for boil’d 7 

Turkey y 

for roafted Pig 44 
for roafted Pig 2d Way 45 
for Salmon 19 
Shrimp 17 
for boil’d Turkey a'' 

2d Way 
white for Fifli 
white for Fowls 
white for boifdBreaft 

of Veal 
Saufages to fry 
Scate or Ray to Boil 26 
Scotch Collops brown 84 

Collops French Way 84 
Collops white 83 
Collops to warm 63 

Sheeps Rumps and Kidneys 94 
Sherbert to make 
Shrub Almond 

Currant 
another Way 

Smelts or Sparlings to fry 
Snipes to roaft 
Snow Balls to make 

a Difh of 
Soles to fry 

to Marinate 
Solomongundy to make 

a 2d Way 
Soup Almond to make 

Hare 
Onion 
Ox Cheek 
common Peas 
green Peas 
Peas for Lent 
Portable for Travellers 
Tranfparent 
rich Vermicelli 

Spinage to ftew 
Stew Carp 

Cheefe with light Wigs 261 
Ducks 112 

a 2 Stew 

314 
315 
316 
3*4 
28 

56 
241 
181 

27 
27 

256 

2 57 
8 

5 
9 
7 

10 

9 
10 

3 
5 
6 

67 
22 
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Page 
Stew Ducks and green Peas 113 

120 

3i 

in 

Hare 
Oyfters and all Sorts 

of Shell-fifh 
Partridge 
s fecond Way- 
Pears 
Peas with Lettices 
Rump of Beef 
Tench 
Turkey brown 
Turkey with Cel- 7 

lery Sauce 5 
Strawberry Jam to make 

to preferve 7 
whole 3 

Stum to make 
Stuffing for a marinate 

Goofe 
Sturgeon to drefs 

to Pickle 33 
Sugar to boil Candy height 225 
Sugar to fpin Gold colour j 65 

Silver colour 164 
Spun Sugar a Defert of 166 
Sweet-Breads a-la-daub ^ 85 

to fric^fey 7 35 
brown 3 

to fricafey 7 
white 3 86 

forced * 86 
to raggoo 87 

Syllabubs Lemon to make 183 
Lemon a 2d 

"Way 
folid 
under the Cow 
Whip 

T 
Teale to roaft 
Tench to ftew brown 
Toaft fryed to make 
Tongues to boil 

to fait 
Trifle to make 

184 

183 
184 
183 

5<$ 
22 

241 

59 
285 

*33 

Page 
Tripe fouced 282 
Trout to fry 29 
Turkey boiled, Oyfter Sauce 49 

to haffi 64 
to roaft 51 
fouced 281 
ftewed and Celery 7 i 

Sauce 3 
ftewed brown 108 

Turbot to drefs 20 
Turtle to drefs a ioolb.7 

Weight 5 
Turtlemock to drefs Jl 

a fecond Way 73 
Wafers to make 254 
Wafer Pancakes 143 
Water Imperial 307 
Web Silyer to fpin 164 
Ditto Gold to fpin 165 
Whey Barley 292 

Cream of Tartar 292 
Scurvygrafs 292 
Wine 291 

Whiteings to broil 27 
Ditto a fecond Way 28 
Wigs to make 251 
Wine Balm 3°6 

Blackberry 301 
Birch 304 
Birch a fecond Way 304 
Clary 307 
Cowflip, „ 305 
Ditto a fecond Way 305 
Red Currant 302 
Ditto a fecond Way 303 
Elder-Flower 306 
Elder Raiftn 298 
Ginger 299 
Pearl Goofberry 300 
Goofberry a fe- 7 
cond Way j ^ 

Lemon to drink 7 ^ 

likeCitronWater 3 
a fecond Way 296 
Orange ' 297 

Wine 
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Page Page 
Wine Orange afecond Way 297 Veal to flew a Fillet 87 

Ditto a third Way 298 to fricando 81 
Acid Raifin to cure 3°7 to hafh 63 
Smyrna Raifin 298 to difguife a Leg 89 
Raifin another Way 299 to Mince 64 
Rafpberry 3°i to Alaroyal a Neck of 79 
Sycamore 303 Neck of Cutlets 79 
Walnut 3°4 Olives 82 

Woodcock to hafh. 65 Venifon Pafty *75 
Ditto to roafl 56 to hafh 62 
Veal a Breafi: to boil 79 Haunch roafled 6a 

a Breafi: to Collar 7s Violet Cakes 218 
Ditto to Porcupine 76 Vinegar Elder-Flower 319 
Ditto tw Ragoo 77 Goofberry 320 
a Fillet bombarded 80 Sugar 320 

to Ragoo a Fillet 88 Taragon 3V9 

F I N I s, 

ERRATA. 

Page 6, Line 8, for and Onion, read or Onion. 

Page 27, Line 19, for boil Haddocks or Whitings, read broth 
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